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eure likes poultry. In fact, many of us never fully recover from our early 


conviction that no special occasion 
can be properly observed without 
chicken for dinner. 

Turkey or goose for Thanksgiving 
and Christmas are traditional and 
we feel the day badly celebrated if 
we are deprived of these. Except 
along the coastal plains, duck has, 
until recently been considered even 
more of a luxury and served less 
frequently and for quite particular 
parties. 

In recent years, poultry has stead- 
ily increased in popularity and with 
the growth of a scientifically con- 
trolled industry added to the home 
flocks, prices have decreased so 
that more homes can serve it more 
frequently. 

In addition there is increased in- 
terest in geese and the game birds, 
so that these markets are being ex- 
tended. Geese, formerly available 
only full grown and only in the 
winter, may now be had young 
enough to broil and any month 
in the year. 

To many persons poultry is best 
known as roasted, fried or broiled. 
But there are many additional de- 
licious ways of preparing the fa- 
vorite bird and many new touches 
for the time-tested ways. Here are 
250 recipes gathered from every 
corner of the country and from 
some of our neighbors across the 
seas, to help the hostess increase 
her repertory and add variety to her 
family’s everyday menus. 
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BROILED CHICKEN 


Barbecued Chicken 
Broiled Chicken with To- 

matoes 
Broiled Squab Chicken with 

Sautéed Pineapple ..... 
Broiling 
Chicken a la Tartare .... 
Directions for Broiling ... 
Marinated Broiled Chicken . 
Snapping Out Breast Bone . 


CHICKEN CASSEROLES ... 


Baked Chicken in Cream .. 
Casserole Fricassee ...... 
Casserole Roasting Chicken 
Chicken and Mushroom Cas- 

serole 


Deviled Chicken Backs, 

Legs and Wings ...... 
Jambalaya 
Spaghetti a la Diable .... 
Stuffed Chicken Legs .... 


CHICKEN LOAVES ........ 


Chicken and Rice Loaf ... 
Chicken Ring or Loaf .... 
Country Chicken Loaf ... 
Hot Chicken Loaf ....... 


CHICKEN SALADS ........ 


Chicken and Almond Mousse 
Chicken and Asparagus 
Salad 
Chicken and Bacon Salad . 
Chicken and Cabbage Salad 
Chicken and Chestnut Salad 
Chicken and Cucumber 
i a atm e dere ae 
Chicken and Fruit Salad .. 
Chicken and Orange Salad . 
Chicken and Sweetbread 
Salad 
Chicken 
Chicken Salad 
Chicken Salad in Molded 
Egg Ring 
Chicken Salad with Pine 
OE. , See 
Frozen Chicken and Rice . 
Layered Pressed Chicken. . 


CHICKEN SANDWICHES ... 
Chicken Celery Sandwiches 
Chicken Liver Sandwiches . 
Chicken Sandwiches ..... 





DUCKS 


GAME 
‘Braised Mallard Ducks .... 


INDEX 


Club Sandwich .......... 
Sandwich Loaf .......... 


eT A Oe Py eee 
Chicken a la King ....... 
Chicken and Asparagus ... 
Chicken and Noodle Scallop 
Chicken Breasts Paprika .. 
Chicken in Nest 
Chicken Terrapin ........ 
Creamed Chicken with Mac- 
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FOOMS ..ccccecsececses 


Caneton a la Bigarde ..... 
Chestnut Duck .......... 


Buck Seu sx.scuckeuss 
Duck with Sauerkraut .... 
Duckling Fruit Salad ..... 
Duckling with Sauce 
gL eee eee 
Fricassee of Duck ........ 
nee DOE 6. ace cine’ 
Pineapple Duck ......... 
Roast Duck 
Smoked Duck 


FRIED CHICKEN ......... 


Alabama Fried Chicken ... 
Baby Chicken Breasts .... 
Chicken Cacciatori 
Chicken WHawalian ...... 
Chicken Sauté .......... 
Croquettes 
French Fried Chicken .... 
Fried Chicken 

Deep-fat Frying 

Oven Method ......... 
Fried Chicken Maryland .. 
Kentucky Fried Chicken .. 
Southern Fried Chicken .. 
Spring Chicken Maryland .. 


Broiled Grouse 
Deviled Grouse 
Fried Prairie Chicken .... 
Game Pie .............. 
Larded Stuffed Partridge . 
Pan Roasted Wild Duck .. 
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MISCELLANEOUS 


Partridge eeeeeeeeeeae eee 
Pheasant Mulligan with 
Dumplings 
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Prairie Chicken or Pheasant 

in Cream 
Quail Baked in Wine ..... 
Quail 


Roast Grouse ........... 


Roast Guinea Hen ....... 
Roast Wild Goose ........ 
Snipe 
Wild Dueck: & cessiudecws 
Wild Duck with Pecan 
StUTIRG ... c's 'encvecetnon 
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Bavarian Cabbage ....... 
Braised Goose Breast and 
Legs 


Geese 
Goose Grieben (Cracklings) 
Goose Liver Balls ........ 
Goose Orange Salad ...... 
Japanese Goose ......... 
Roast Goose and Bavarian 

Cabbage 


~ Roast Goose and Cabbage . 


Roast Goose Stuffed with 
Sauerkraut ........ aed 
Roast Goose with Baked 
RUDE SA. ina ti-00 v0.0 0g 
Salmi of Goose .......... 
Smoked Goose .......... 
Stuffed Goose Necks ..... 
To Skin a Goose ........- 


Almond Stuffing for Squab . 
Baking Powder Biscuits ... 
Bread Stuffing 

CONGEY oi areca 00 ES We bes 


DEE weve ccedepaewda 
Olive 
Oyster 


Copan Gravy «cs cesnes 
Fruit Stuffing for Goose... 
Giblet Gravy ...... gkons 
Horse-radish Gravy ...... 
Pineapple Nut Stuffing .... 
Stuffing for Game ........ 
Walnut Poultry Stuffing .. 
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INDEX — Continued 
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PIES AND SHORTCAKES .. 22 Eggs Stuffed with Chicken Less Tender Poultry Meats 12 
Wk Chicken Ham Pie ....... Baa - IVOIRE i aS iss dori a ve 30 Old-fashioned Boiled 
| Chicken Hash .......... Sigg: Gilet Pla acdsick sc ces 28 Chicken Dinner ....... 13 
| Chicken Mushroom Goose Livers in Jelly .... 30 Steamed Chicken ........ 12 
| : Shortcake ...........- 22 Liver and Egg Salad ..... 30 Stewed Chicken a 
Chicken or Turkey | Mock Paté de Foie Gras .. 29 PEspagnel . wsecsestecs. 23 
Shortcake ....... wsses 22 Paté de Foie Gras ..... 29 Stewed Chicken and Drop 
Chicken Pie de Luxe ..... 22 Sautéed Chicken Livers .. 28 Duwiplings: ..occceeced: 12-“ 
& Chicken Pie with Sweet Spaghetti with Chicken Stewing ..... is bem aaee ae 
Potato Crust ......... 23 LON. Awe cass gad 29 To Cut a Chicken for Stew- 
; Chicken Tamale Pie ..... 23 ing, Fricasseeing or 
Chicken Turnovers ....... B naser An ancED i OE ee 12 
£ Chicken Yorkshire ....... 23 CHICKEN ............. 5 
Dixle Chicken Shortcake . 2° Baked Chicken with Ham TURKEYS 62258 30 clo ce bcs 36 
i PORNY 0k 0 bn Sst 0 9 yin 39 Stuffing ...... coceces 9 Braised Turkey .......... 40 
“<p eee ier amatele ek Sal Boning of Chicken ...... § Broiled Turkey .......... 40 
PIGEONS AND SQUABS ... 42 eo error ry eT rrr re > Casserole of Turkey and 
. Australian Roast Squabs .. 42 Cleaning and Trussing WOOKMS s kbaayerwesics 41 
| Brolled Squabs .......... 43 Poultry ..+ssseeeeeees 6 — Escalloped Turkey and 
[ Deviled Squabs .......... 42 Frozen Poultry .......00. 5 Cauliflower ..iccccisc’s 40 
ts 7 Pigeon and Mushroom Stew 43 Individual Halves of Fillets of Turkey with Rice 40 
| Pincin Ple ....0.c000 5 42 a ee ee French Fried Turkey ..... 39 
| Pigeons ............0005 42 Roast Capon......++604. 7% Fried Turkey ........... 39 
Potted Pigeons St aes ae 43 Roast Chicken ..... eeecee 7 Roast Turkey a ee ee | 
Roast Pigeons .......... 42 Time and Temperature Roasted Half Turkey .... 39 
: Roast Pigeons with Rice Table for Roasting Silhouette Turkey Roll .... 38 
| etbhs- ., aa ck vos'coctace 42 Stuffed Turkey Roll ...... 39 
Squabs en Casserole ..... 43 STEWED a 4 a i S Turkey a la King ....... 41 
Browned Chicken with Turkey and Ham Mousse . 41 
POULTRY LIVERS ........ 28 Mushroom Sauce ...... 13 Turkey Club Sandwiches .. 41 
Chicken Liver Filling .... 29 Brunswick Stew ........ 14 Turkey Curry “ 40 
Chicken Liver Omelet ... 28 Chicken and Noodles ..... 14 Turkey Curtis eS ee 40 
Chicken Liver Rolls ..... 30 Chicken Curry .......... 14 Sarkar tn © a ars 39 
Chicken Livers en Brochette 28 Chicken Stew .......... 13 urkey In Casserole ...... 
: Chicken Livers with ? Chicken with Rice ...... 14 Turkey Ple ...ssceece.-. 36 
| ns SEE OT EDS . 28 Chinese Chicken Stew .... 13 Turkey Ring ............ 39 
: Chicken Livers with Curry 29 Deviled Chicken ......... 14 FORMS THON sci Seépecees OO 
Chicken Livers with Fricassee of Chicken .... 13 Turkey Scallop .......... 41 
Mushrooms ........... 30 FOUCASSORENG oi cw ce wcces 12 Turkey Souffle .......... 41 





For the beautiful illustrations in this book, we want to pay 
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ROAST AND BAKED CHICKEN 


FROZEN POULTRY 
The use of frozen poultry has 
rapidly increased both because of 
the high quality of the product 
prepared by commercial methods 
and the increasing number of 
freezing plants«in many commu- 
nities which make it possible for 
families to prepare and freeze 
their own poultry for future use. 
Frozen poultry should be thawed 
in the refrigerator or at room 
temperature, though it may be 
placed in cold water to hasten 
thawing if necessary. However, 
some loss of flavor may result. 
All frozen foods should be cooked 
as soon as thawed and should 
never be refrozen. 

After poultry has been thawed it 
may be cooked by any of the 
methods ordinarily used. 


CAPON 

Capons are large, plump young 
roosters weighing 6 to 7 pounds 
and especially fattened for the 
table. They are prepared the 
same as chickens. For stuffing 
choose a mild flavoring such as 
oysters, chestnuts, mushrooms, 
marrons or nuts as the meat is 
very delicately flavored. — Serve 
with gravy. Allow 34 to | pound 
for each serving. 


TIME AND TEMPERATURE TABLE FOK 
ROASTING POULTRY AND GAME 


The latest research proves that 
a constant low temperature pro- 
duces juicier, more tender meat 
with less shrinkage than the old 
method of baking in which the 
meat was first seared in a very 
hot oven, then roasted at a-re- 
duced temperature for the re- 
mainder of the cooking period. 
To figure the cooking time for 
fowl or game multiply the weight 
of the fowl (after stuffing or be- 


fore drawing) by the minutes per 
pound given, using the lower fig- 
ure for large birds and the higher 
figure for smaller birds. In the 
four cases indicated the total 
cooking time is given instead of 
the minutes per pound. Time 
given is based on meat at room 
temperature which gives the most 
satisfactory results. If it is chilled 
add 15 to 30 minutes to the total 
cooking time. 


Birds Oven Temp. Time per Pound 
Capon Has at 22-30 min. 
Chicken, Roasting 300°F. 30-45 min. 
Duck 32°17. 20-30 min. 
Duckling 325°F. 15-20 min. 
Goose aye. 20-25 min. 
Grouse 350°F. 60-75 min.. (Total) 
Guinea Hen 350°F. 20-22 min. 
Partridge = a oF 30-40 min. (Total) 
Pheasant 325° F. 15-20 min. 
Quail mw 25-30 min. (Total) 
Squab or Pigeon 325°F. 45-60 min. (Total) 
Turkey 

8-10 Ibs. 300°F. 20-25 min. 

10-16 Ibs. 300°F. 18-20 min. 

18-25 Ibs. 300°F. 15-18 min. 
Wild Duck or 

Goose (rare) 329°F; 10-12 min. 

Well done oo Ya al 15-20 min. 
Wild Turkey Sen F: 20-25 min. 


Use a skewer to pull out the tendons one at a time 





CLEANING AND 
TRUSSING POULTRY 


Remove pin feathers from chicken 
with tweezers or dull edge of 
knife, singe off hairs quickly and 
cut off head. About 2 inches 
above foot insert knife between 
the leg bone and cartilage to 
make an opening entirely through 
leg. Be careful not to sever any 
of tendons. Pull out tendons one 
at a time by inserting skewer or 
pick under each and pulling ten- 
dons from drumstick. Make an 
incision lengthwise of body al 
most to breast bone. Cut out 
vent, loosen and remove entrails, 
giblets, kidneys and lungs, taking 
care not to break the small green 
gall bladder and to remove all the 
lung tissue along the backbone. 
Slit neck skin down the back, 
remove crop and windpipe from 
the neck opening. Cut off neck 
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TRUSSING POULTRY 


close to body but leave the neck 
skin intact. Save neck for soup 
or stock. Remove thin membrane, 
arteries, veins and blood around 
heart. Cut fat and membrane 
from gizzard and make a long 
gash along edge through thickest 
part, cutting in as far as inner . 
greyish lining; but being careful 
not to pierce it. Pull gizzard 
open and discard inner lining. 
Separate gall bladder carefully 
from liver, removing any of liver 
that has a greenish tinge. Wash 
giblets thoroughly and use in 
stuffing, gravy or as desired. Cut 
out oil sac above tail, being care- 
ful not to break it. Scrub chick- 
en inside and out in warm wa- 
ter to which a little soda has 
been added but do not soak in 
water. Dry and rub inside with 
salt, Ye to 4 teaspoon per pound. 
Loosen breast skin from meat 
with handle of spoon and cover 
meat with a Y%-inch layer of 
stuffing. This helps to keep 
breast meat moist. Draw neck 
skin to back. Turn wing tips up 
and under back. From this point 
follow any one of these methods: 


METHOD 1—lInsert _ trussing 
needle through body of chicken 
below knee joint and pull cord 
through; continue cord through 
wings. Tie tightly to hold wings 
close to body. Stuff neck open- 
ing of chicken with stuffing and 
tuck end of neck skin under 





ROAST AND BAKED CHICKEN 


cord. Using another piece of 
cord, insert needle through legs 
near joint. Stuff body cavity and 
truss opening with trussing pins 
or cord. Draw cord from legs 
around tail piece and tie legs 
down close to body. 

METHOD 2—Fill neck cavity 
with stuffing and fasten neck 
skin flat to back with skewer or 
cord. Fill body cavity and fasten 
with steel pins placed across 
opening at regular intervals. Lace 
cord around pins to bring edges 
of skin together. (After roast- 
ing remove pins and cord will 
fall off.) A skewer may be in- 
serted through body under legs 
as an aid in tying legs close to 
body. See illustrations, page 36. 
METHOD 3—Have incision for 
drawing cut near one leg instead 
of down the center. Fill neck 
cavity with stuffing and fasten 
neck skin flat to back with 
skewer or cord. Tie a cord firm- 
ly around lower end of drum- 
stick to prevent skin and meat 
from shrinking away from bone 
during roasting. Fill body cavity 
with stuffing, allowing room for 
expansion. Overlap edges of skin 
at incision, press leg down firmly 
to hold edges together and tie 
both legs with cord to tail piece, 
holding them firmly against body. 
Cross cord over back, catch 
around the wings or skewer, pull 
wings close to body and tie. 


ROAST CHICKEN 


4- to 5-pound roasting chicken 

Salt (Ye to % teaspoon per 
pound) 

Stuffing 

Melted fat 


Singe chicken, clean, wash and 
dry. Rub inside with salt. Stuff 
lightly with any desired stuffing 
and truss. Rub surface with un- 
salted fat. Place on rack in an 
uncovered roaster, breast up. Cov- 
er with layer of body fat from 
chicken, then with a clean cloth 
or with a cloth dipped into melted 
unsalted fat. Roast uncovered in 
slow ovén (300°F.) until tender, 
basting occasionally with drippings 
unless using the layer of body fat, 
which serves to baste the bird as 
it melts. Season with additional 
salt when half done. Remove 
cloth near the end of roasting 
period to finish browning. A 
chicken from 4 to 5 pounds re- 
quires 30 to 35 minutes per 
pound; a smaller chicken, 35 to 
45 minutes per pound. Weight 
should be taken before drawing 
or after stuffing. Serve on a hot 
platter with gravy made from 
drippings. Cooked giblets may 
be added to gravy. Serves 4-5. 
Use chicken feet for stock. Wash 
feet, singe and plunge into scald- 
ing water. Let stand 10 minutes. 
Skin, place in cold water; season 
and simmer until tender. 


ROAST CAPON 


6-pound capon 

Salt 

42 pounds sweet potatoes 

% cup fat 

2 cups marrons 

Chopped leaves 1 bunch celery 
1 tablespoon minced onion 

Yo cup heavy cream 


Dress capon, clean and rub inside 
well with salt. Boil enough sweet 
potatoes to make 6 cups mashed. 
Add salt and Y% cup fat. Mash 
marrons, reserving 6 for later use, 
and add to mashed potatoes; mix 
well. Dice reserved marrons and 
stir into stuffing. Stuff capon 
with this mixture and close open- 
ing. Rub the capon with unsalted 
fat. Brown celery leaves and 
onion in remaining fat in roaster. 
Place capon on the sautéed leaves, 
breast up and cover with cloth 
dipped into melted fat. Bake in 
slow oven (325°F.) 22 to 30 min- 
utes per pound, basting frequently 
with melted fat. When capon is 
nearly tender, remove celery from 
pan, remove cloth and brush 
breast with the cream. Con- 
tinue roasting until tender. Pre- 
pare gravy from the drippings in 
roaster, strain and serve with 
capcn. Serves 6 to 8. 


It is easy enough to truss 
for roasting. These illustra- 
tions show how it ta done 





BONING OF CHICKEN 


A frying or roasting chicken may 
be used for boning. Remove pin 
feathers, singe and wash but do 
not draw. 


STEP 1. Cut off head, wings up 
to second joint (1) and legs at 
knee joint (2). This loosens skin 
and flesh for easy removal of 
bone after it has been worked 
loose from flesh. 

Cut along the center back 
from the neck downward, com- 
pleting the cut down either side 
of the tail and around vent (3). 





STEP 2. Using a sharp knife, 
cut the flesh (with skin) away 
from the back and ribs (4) down 
to the keel bone. Remove flesh 
from the keel bone by cutting 
and by pushing with the fingers. 
Insert knife tip into each hip 
joint and turn so as to break 
this joint. This separates the leg 
bones from the body. Break wing 
joints in same way. At eye 
muscle (5) loosen flesh with skin 
from the body on both sides, leav- 
ing legs and wings attached. 





BONING CHICKEN 


STEP 3. Remove the flesh (with 
the legs and wings) by pulling 
away from the carcass. (6) 
Breast-flesh being pulled away 
from breast bone. (7) The two 
parts are pulled away until con- 
nected only at the vent and be- 
low the tip of the breast bone. 
Separate here by cutting through 
the thin layer of flesh and skin. 


STEP 4. Remove bones from legs 
(drumstick and thigh) and wings 
(1 bone) by cutting and scrap- 
ing. Work down from inside of 
body, leaving outside skin intact. 


THIGH BONE—Cut _ through 
flesh to bone from inside and 
scrape flesh from bone. Cut 
through joint between thigh and 
drumstick. Pull out thigh bone. 


DRUMSTICK AND WING 
BONES —Cut (8) in a circle 
through skin, flesh and thin tis- 
sue at smaller end of drumstick. 
Hold the bone firmly, small end 
up at right angles to the table 
and cut and scrape flesh loose 
from bone. Pull bone out. 

Cut out the wishbone which 
has remained inthe breast. 


STEP 5. Place the completely 
boned bird skin side down, 
sprinkle inside with salt and place 
stuffing (9) in the center. 

The stuffing and meat juices are 
held in by an envelope fold. Lay 
one side (10) over the stuffing, 
overlap with the other side (11) 
and fold down the neck skin (12). 


STEP 6. Tie cords around the 
body across the breast. Rub un- 
salted fat thoroughly over skin of 
bird. Place bird on rack of shal- 
low pan, or place.on=the center 
of a sheet of greased paper which 
extends 2 inches on the sides and 
3 inches at the ends beyond the 
bird. Bring side up to the bird 
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BAKED CHICKEN 


BONING OF CHICKEN—Cont. 


folding back enough paper so the 
sides are not quite as high as 
the bird—otherwise they would 
prevent browning. Lap sides over 
each other at the ends, then slip) 
under the bird. (13) Cook as for 
Roast Chicken. Clip cords when 
the bird is half cooked, so that 
there are no marks over the skin 
after roasting. Draw carcass: save 
giblets; use bones for stock. 


BAKED CHICKEN 
WITH HAM STUFFING 


5-pound roasting chicken 

1 pound cooked ham, chopped 
Y4 teaspoon salt 

Grated rind 1 lemon 

& olives, chopped 

1 hard-cooked egg, chopped 
Pepper 

V2 cup seedless raisins 

1 potato, finely diced 

Chopped cooked giblets 


Cover chickén with water and 
simmer until nearly tender. Drain. 
Combine remaining ingredients, 
moistening with stock if neces- 
sary. Stuff parboiled chicken and 
bake in hot oven (425°F.) until 
tender and browned, basting oc- 
casionally with stock. Serves 5. 


INDIVIDUAL HALVES 
OF CHICKENS 


3 broiling chickens 
3 cups stuffing 


Place chickens, split lengthwise 
into halves, on rack in pan, 
skin side up. Brown in a hot 
broiler. Place in baking dish, skin 
side down; place 2 cup of stuff- 
ing ‘in each cavity. Cover tightly 
and bake in slowsoven (325° F.) 
45 minutes or until — tender. 
Greased brown paper may be 
placed over the stuffing to pre- 
vent drying out. Serves 6. 
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e BROILED CHICKEN 


BROILING 


Broiling means to cook by direct 
(radiant) heat from hot coals, a 
gas flame or an electric element. 
The small young chicken (1% to 
2% pounds) customarily chosen 
for broiling cannot be satisfac- 
torily cooked in less than 45 min- 
utes. The variation in time is 
allowed for differences in size, 
equipment and degree of brown- 
ing. desired. When more than 3 
broilers are cooked, allow a longer 
total time. 


SNAPPING OUT 
BREAST BONE 


This process mekes fried or 
broiled chicken easier to eat, 
as well as easier to cook and 
more attractive in appearance. 
Cut out backbone by cutting 
through ribs along both sides of 
backbone. Remove neck and 
backbone, open carcass out and 
slit thin skin covering the breast- 
bone. “Snap out” the breast bone. 


Without breast and back- 
bone your broiler should lie 


flat 


DIRECTIONS FOR BROILING 


Temperature: moderate (350° F.) 
Time: 45 to 60 minutes 

(Broiling rack—about 5 inches 
from heat) 

Have chickens at room tempera- 
ture. Cut into halves, “snap out’ 
the breast bone, as directed for 
fried chicken and, working from 
inside, break the three or four 
major joints—hip joint where leg 
joins body, knee joint between 
drumstick and thigh and two wing 
joints. Brush all over with melted 
or softened fat. Place on heated 
rack, skin side down, sprinkle 
each half with %4 teaspoon salt— 
slightly less if butter is used for 
greasing. Replace rack about 5 
inches from heat. Adjust heat to 
moderate so that after cooking 
about 15 minutes, the surface of 
the chickens will be only deli- 
cately browned. By this time the 
fleshy portions (sides of breast 
and thigh which are not in con- 
tact with direct heat) may not 
be browned or well cooked. Place 
halves supporting each other in 
a standing position, thus bringing 
these parts nearer the heat. Turn 


again skin side down. Cook about 
15 minutes in each position. 

Turn skin side up. Brush with 
fat any parts not satisfactorily 
browned. Cook about 15 minutes 
longer, when chicken should be 
browned and thoroughly cooked. 
During this last cooking any well 
browned portions may be covered 
by parts of other halves, thus 
bringing a too light portion nearer 
the heat. Transfer to warm serv- 
ing platter. Pour pan drippings 
over chicken. Or, prepare a gravy 
with the drippings. Giblets pre- 
viously cooked may be finely 
chopped and added. Garlic or 
onion flavor is a delicious addi- 
tion. Rub broiler rack or service 
platter lightly with a freshly cut 
surface of either seasoning. Or 
simmer a bit of the seasoning in 
the gravy, then remove it before 
serving. If chicken won't lie 
flat, cover with a heavy lid or 
wire rack. The cooking time 
can be shortened by placing the 
bird closer to the heat with fair 
results, although the appearance 
of the cooked bird is less attrac- 
tive. Allow Y fowl per person. 


MARINATED 
BROILED CHICKEN 


2 broiling chickens 

Yo to % cup olive oil 

Vz cup chopped parsley 

1 clove garlic, finely chopped 
Split chickens down the back. 
Combine remaining ingredients to 
make a marinade. Marinate chick- 
ens in this mixture from 2 hour 
to overnight. The longer they 
can marinate, the less -garlic is 
necessary. Drain off marinade. 
Arrange chickens skin side down 
on preheated broiler, placed about 
5 inches from heat; broil about 
45. to 50 minutes, basting every 
5 to 10 minutes with marinade. 
Serve at once on preheated or 
sizzling platter. Serves 4. 


BROILED CHICKEN 


BARBECUED 
CHICKEN 


2 broiling chickens 
Melted fat 
Ys cup cider vinegar 
1 teaspoon Worcestershire 

Sauce 
Y2 teaspoon onion salt 
Y%4 teaspoon garlic salt 
Y2 teaspoon salt 
Ye teaspoon pepper 
Dash paprika 
1 tablespoon tomato paste 
V2 cup melted fat 
Have chickens split down the 
back.. Clean thoroughly. Brush 
with melted fat, and place on 
heated broiling rack, skin side 
down. Replace rack about 5 in- 
ches from heat, broil about 15 
minutes, turn, brush with fat and 
broil on other side, turn again 
having skin side up. Allow 45 to 
60 minutes for broiling chickens. 
Combine remaining ingredients to 
make a sauce and baste chicken 
while broiling. Serves 4. 
Combine’ 5 tablespoons melted 
fat, 2 tablespoons vinegar, 
teaspoon dry mustard and V4 tea- 
spoen Worcestershire sauce. Use 
instead of sauce given above. 


CHICKEN A LA TAR- 
TARE 


1 broiling chicken 

V2 cup fat, melted 

4 sprigs parsley 

1 small onion 

¥4 pound mushrooms 

1 clove garlic 

Ye teaspoon salt 

Ye teaspoon pepper 

Bread crumbs 

Clean chicken, split into halves 
and place in skillet with fat. 
Chop parsley, onion, mushrooms 
and garlic and add to fat with 
salt and pepper. POur over chick- 
en, cover and simmer for 15 
minutes, turning occasionally. Dip 
cnicken into bread crumbs and 
broil until browned. Serves 2. 


slices, 





BROILED SQUAB 
CHICKEN WITH SAU- 
TEED PINEAPPLE 


2 (1%-to 1Y2-pound) 
broiling chickens 

Pineapple juice 

Melted fat 

Salt 

8 slices pineapple 

1 tablespoon butter 

Toast tips 


Split chickens down the back. 
Cover with pineapple juice for 1 
hour, then drain, dry, brush with 
fat and sprinkle with salt. Place 
skin side down on greased, pre- 
heated broiler rack. Place 4 or 
5 inches below heat. Broil for 
about 15 minutes, then turn birds 
skin side up. Place rack 6 to 8 
inches from heat. Broil birds 
about 15 minutes longer, turning 
frequently until brown and ten- 
der. Drain and dry pineapple 
then brown in a small 
amount of butter. Serve broiled 
chicken on toast tips with sau- 
téed pineapple topped with jelly. 
Allow 34 pound per person. 


1] 


If you choose, your broiling 
chicken may be cut com- 
pletely into halves 


BROILED CHICKEN 
WITH TOMATOES 


1 broiling chicken 

2 tablespoons butter or other 
fat 

2 tomatoes 

Salt, Pepper 

Sugar 

4 slices bacon 


Clean chicken and steam until 
tender. Split. Remove ribs and 
as many small bones as possible 
without breaking meat. Rub with 
butter. Broil until crisp on the 
outside. Cut tomatoes crosswise 
into halves and season with salt, 
pepper and sugar. Broil tomatces. 
Fry bacon until crisp and shape 
into curls. Serve chicken on toast 
and garnish with tomatoes and 
bacon curls. Serves 2. 

Brown 2 chopped onions in 2 
tablespoons butter. Add 2 table- 
spoons each flour and tomato 
paste, 2 cups boiling water, 2 
bouillon cubes, 2 teaspoons Wor- 
cestershire sauce, | teaspoon each 
sugar and mustard. Cook 10 
minutes end serve over broilers. 
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. STEWED CHICKEN 


TO CUT A CHICKEN 
FOR STEWING, FRIC- 
ASSEEING OR FRYING 


Clean and draw chicken as for 
roasting. Using a sharp knife, 
cut the skin and flesh between 
the legs and body, bend legs 
back far enough to snap the hip 
joints, then cut through the ten- 
dons to these joints, taking off 
the second joint and drumstick 
from each side in one piece. Sep- 
arate thigh and leg at the joint. 
Break the wing joints and cut 
off the wings. Cut from breast 
bone following the ribs to the 
wing joints. Holding the breast 
bone firmly with one hand and 
back bone with the other tear 
them apart. Starting with knife 
at right angle to upper part of 
breast bone cut back as far as 
the wing joint. Split into halves 
if desired. Cut back into’ halves. 


LESS TENDER POULTRY MEATS 


Birds over 1 year old have vary- 
ing amounts of connective tissue. 
Moist heat is necessary to soften 
this tissue and make the meat 
palatable. 


Moist heat methods used are fric- 
asseeing (same as braising or 
pot roasting in other meats), 
stewing, simmering and steaming. 
Dry heat may be used (roasting, 
frying or broiling) but it must be 
either preceded or followed by a 
moist heat method. 


FRICASSEEING 
Fricasseeing means to brown the 
meat in a small quantity of fat 
and then to cook slowly (simmer) 
in a covered utensil in the meat 
juices or in added liquid (milk, 
cream, vegetable juice, wine). 
Cut the chicken into serving 
pieces. If desired rub thoroughly 
with seasoned flour. Brown in a 
small quantity of fat. Add 2 
cup liquid (water, milk, cream, 
stock, etc.). Add more liquid if 
necessary during the cooking. Add 
V4 teaspoon salt per pound of 
poultry. Cover tightly and either 
simmer until tender or transfer to 
slow oven (300°-350°F.) and 
bake until tender, | to 2 hours. 
Vegetables may be added during 
the cooking. 


Add the vegetables you like 
to stewed chicken and drop 
in dumplings 





STEWING 
Stewing means to cook by sim- 
mering in a large or small 


amount of water depending upon 
the dish to be served. The meat 
of chicken cooked this way is 
used for creaming, a la king, a la 
Newburg, pie, frying, for pressed 
chicken, salad, sandwiches, short- 
cake, soufflés, timbales, stew, etc. 


STEAMED CHICKEN 
Steaming means to cook in steam 
with or without pressure. This 
method is used when it is par- 
ticularly desirable to retain the 
shape and preserve maximum of 
juices within the meat. Steam- 
ing requires slightly longer than 
stewing or simmering. A _ pres- 
sure cooker may be used in 
which case the cooking time is 
considerably shortened (3 to 4 
the time). Poultry cooked by 
steaming is used in the same 
manner as stewed chicken. 


STEWED CHICKEN 
AND DROP DUMP- 
LINGS 


1 stewing chicken 

1 small onion 

Pepper 

1 cup sifted flour 

2 teaspoons baking powder 
Yo teaspoon salt 

Sprig parsley, minced 

Ye cup milk 


Clean chicken and cut into serv- 
ing portions; place in kettle and 
partly cover with water. Add on- 
ion, salt and pepper and cook 
until tender, 2% to 3 hours. Mix 
flour, baking powder, salt, minced 
parsley, and milk to a thick bat- 
ter and drop from spoon into 
boiling chicken broth, cover 
tightly and cook for 20 minutes 
without raising lid: Place chicken 
on platter and surround with 
dumplings. Serves 6. 
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STEWED CHICKEN 


CHICKEN STEW 


4 peppercorns 

1 clove 

1 small carrot, sliced 

1 small onion, sliced 

2 ribs of celery with leaves, 
cut up 

4-pound chicken, cut into serving 
pieces 

1 teaspoon salt 

Tie peppercorns, clove and vege- 

tables in cheesecloth and place 

in kettle with chicken. Add wa- 

ter so the chicken will be covered 

to depth of 4 inch. Cover and 

simmer until tender, about 2 

hours, adding s2lt'when half done. 

Remove seasonings and chicken. 

If a rich flavored gravy is de- 





STEWED CHICKEN 


s 


A L’°ESPAGNOL 


Mother’s old-fashioned 
boiled chicken dinner is as 
popular as it ever was 


S-pound chicken ei 
sired, boil stock down to about 2 Salt; Pepper, oa ae F 3 CENeaeall ‘ 
cups. For each cup of stock use yy cup fat BOILED CHIC : 
| tablespoon flour mixed with 2 > medium onions, sliced DINNER 3 


little cold water. Add to hot 
Stock gradually. stirring constant- 
ly, and cook until thickened. Re- 
turn chicken. to boiling gravy. 
Add more seasoning if desired. 
Serve with dumplings, noodles or 
rice. Serves 8 to 10. 


BROWNED CHICKEN WITH 
MUSHROOM SAUCE—Dredge 
stewed chicken in mixture of 
flour, salt and pepper. Brown in 
fat and serve with mushroom 
sauce. 


cup green olives, chopped 
green pepper, chopped fine 
cups chopped tomatoes 
teaspoon sugar 

cups peas 

cup sliced mushrooms 
teaspoons salt 

tablespoons flour 


NUNeYN eH Ne eH 


Clean chicken and cut into serv- 
ing portions. Season well with 
salt and pepper and dredge with 
flour. Brown chicken in fat, re- 
move, and cook onions, olives, 


4-pound chicken, (frying, roasting 
or stewing hen) 

1 teaspoon salt 

3 medium potatoes 

6 small onions 

1 head cauliflower, or 
Y4 head cabbage 

12 small carrots 

1 pint Brussels sprouts or 
1 bunch broccoli 

Parsley for garnish 


Cover chicken with water and 
simmer until tender, 2 to 3 hours, 


FRICASSEE PPE E pie an aang salt when shout te 
fourths done. Remove. chicken 
OF CHICKEN chicken and sufficient water to | 
4-pound chicken Sj losel d from cooking water and cook 
cover. simmer, Closely covered, vegetables in chicken stock until 
Y4 cup flour for 1% hours or until chicken is : 


3 tablespoons chicken fat 


tender. Serve chicken with the 


2 teaspoons salt sink Vs Lit, Tae vegetables and Horse-radish 

Paprika nay ~~ 24 Be HOUr a liver Gravy. Garnish with narsley, , 

Boiling water (about 3 to 3% with a little cold water and stir Serves 6 to: 8, pot 
cups) gradually into hot stew. Cover ae 


Clean chicken and cut into serv- 
ing .portions; dredge with flour 


and brown in fat. Add season- 


and cook for 20 minutes longer, 
Serves 8 to 10, 


Omit olives, tomatoes, peas, 


CHINESE CHICKEN STEW — 
Omit vegetables used above. 
When chicken is tender add 1 


ings and enough boiling water to % mushrooms and flour. Cook chick- cup chopped bamboo shoots, 1 ts 
half cover; simmer, closely en as above, adding 1 cup rice cup sliced mushrooms and 3 Bat 
covered, until tender, about 1% browned in oil and 1 tablespoon tablespoons soy sauce. Cook 30 Eos 
to 3 hours. Serves 6 to 8. saffron after 1] hour. minutes longer. vine 





Deviled chicken will delight 
your most particular friends 


DEVILED CHICKEN 
1 broiling or frying chicken 


~ Salt and pepper 


Yo cup fat, melted 

2 tablespoons flour 

I cup hot water or soup stock 
12 teaspoons dry mustard 

2 teaspoons Worcestershire sauce 
2 teaspoons tomato catchup 
Paprika _ 

Cut chicken into serving portions, 
season with salt and pepper and 
brown in melted fat; remove from 
pan. Stir flour into fat; add hot 
water or soup stock. Cook until 


mixture thickens, stirring con- 


stantly. Add next 4 ingredients 
to cooked sauce. Place chicken 
in sauce, cover pan and simmer 
until chicken is tender, about | 
hour. Allow 34- pound chicken 
per person. 


CHICKEN AND 


NOODLES 
4-pound stewing chicken 
Salt 
- Pepper 


Celery greens 

1 chicken heart, cut fine 

1 chicken gizzard, cut fine 
1 pound egg noodles 

Ys cup chopped green onion 
Ys cup shredded cooked ham 








Cut chicken into serving por- 
tions, cover with cold water, add 
salt and pepper, and heat to 
boiling. Simmer until chicken is 
tender, then remove and shred 
meat. Add celery greens, chicken 
heart and gizzard to stock and 
simmer until tender. Cook noodles 
until tender in boiling salted wa- 
ter. Drain and rinse in cold wa- 
ter. Serve noodles in deep bowls, 
add the hot soup to cover, 
sprinkle with shredded chicken 
and a little green onion. Garnish 
with shredded ham. Serves 6. 


CHICKEN WITH RICE 
2Ya- to 3-pound chicken 

1 small onion, sliced 

2 cloves garlic, mashed 

2 bay leaves, Water to cover 

Yo teaspoon salt 

1 cup uncooked rice 

3 tablespoons butter 

1 small onion, minced 

1 clove garlic, mashed 

Yo cup coeked tomatoes 

1 tablespoon minced parsley 

1 green pepper, thinly sliced 

2 pimientos, mashed 

2/Y2 cups hot chicken stock 

Cut cleaned chicken into serving 
portions and cook with next 4 in- 
gredients until tender, about | 
hour. Brown rice in butter and 
cook with remaining ingredients 
until tender. Serve with chicken. 
Serves 5. 
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BRUNSWICK STEW 


2 onions, sliced 

2 tablespoons bacon fat 

1 2!/-pound frying chicken 

Salt and pepper 

3 cups water 

3 tomatoes, peeled and quartered 
Yo cup sherry 

2 teaspoons Worcestershire sauce 
1 pound fresh Lima beans 

Vo cup okra 

3 ears green corn 

2 tablespoons butter 

Yo cup bread crumbs 


Brown onions in bacon fat. Cut 
chicken into serving portions, sea- 
son and brown in bacon fat. Pour 
off fat and place chicken and 
onions in heavy kettle. Add wa- 
ter, tomatoes, sherry and Wor- 
cestershire sauce. Cook slowly 
over low heat for % hour, add 
Lima beans, okra and corn, cut 
from the cob. Simmer for | hour, 
add butter and bread crumbs and 
cook Ye hour longer. Serves 6. 


CHICKEN CURRY 


4-pound stewing chicken 

5 cups boiling water 

1 onion, cut fine 

4 tablespoons fat 

2 tablespoons curry powder 
2 cups chicken stock 

1 tablespoon flour 

1 egg yolk, beaten 


Clean chicken and cut into serv- 
ing portions; cover with water 
and simmer until tender, 1% to 
3 hours, then remove from liquor. 
Cook onion in 3 tablespoons fat, 
remove and brown chicken in re- 
maining fat. Add curry powder 
and chicken stock, simmer for a 
few minutes. Combine remaining 
] tablespoon fat with flour and 
egg yolk, pour into chicken mix- 
ture gradually, stirring constantly 


and cook until thickened. Serve 


on platter surrounded with hot 
boiled rice and a mound of grated 
fresh coconut. Serves 6. 





FRIED CHICKEN 


Frying means to cook in fat, either 
deep fat or a shallow layer 2 
to 1 inch deep. Cut chicken into 
serving pieces: split chicken, | 
to 1% pounds, lengthwise into 
halves; split chicken, 2 to 2% 
pounds, lengthwise and crosswise 
to serve 4; 24 to 5 pounds, cut 
as for fricassee to serve 6 to 8. 
Wash pieces and dry to prevent 
spattering when placed in hot fat. 
Chicken may be fried without 
coating or it may be dipped into 
bread crumbs, eggs and bread 
crumbs; corn-meal and flour mix- 
ture; cracker crumbs or flour. 
When using corn meal, apply a 
light coating. Too much will 
make a dry, hard crust. Heat 
enough fat in a deep heavy skillet 
(3 to 4 inches deep or a chicken 
fryer) to have a 2- to 34-inch 
layer. Use 2 skillets if several 
chickens are to be fried. Any 
kind of fat may be used. If but- 
ter flavor is desired, use 3 as 
much butter as other fat or, after 
browning, place bits of butter on 
top of chicken pieces. The melt- 
ing butter will penetrate and 
flavor the meat. Brown the 
chicken lightly in hot fat, then 
reduce heat and either add a 
little water or cover the skillet 
closely and cook slowly until ten- 
der, 30 minutes to | hour, de- 
pending on size of chicken. 
Simmer, gizzard and heart in 
water until almost tender before 
frying. Liver requires only a few 
minutes of cooking. Put thick 
meaty pieces of chicken in the 
pan first. Best results are ob- 
tained if pieces are not crowded, 
especially if a thick coating is 
used. 

OVEN METHOD—Fry until thor- 


oughly browned and then trans- "fe 
fer to casserole or covered roast- 
ing pan. Bake in slow oven (250° 
to 300° F.) % to | hour. 


DEEP-FAT FRYING—Chicken 
coated with egg and crumbs is 
best fried in deep fat. Cook in 
hot fat (370° F.) at least 3 
inches deep for 10 to 30 minutes, 
depending on size of pieces. Un- 
less the chicken is very young 
and the pieces small, results are 
most satisfactory if the chicken 
(cut into serving pieces) is 
steamed or stewed until nearly 
tender. The deep-fat frying then 
serves to give a crisp brown cov- 
ering and to reheat the chicken. 


CHICKEN CACCIA- - 


TORI 


2 (2-pound) frying chickens 
Y4 cup olive or Salad oil 

2 medium onions, chopped 
2 green peppers, chopped 

1 red pepper, minced 

1 clove garlic, minced 

3 tomatoes, peeled and chopped 
1/2 cups tomato purée 

2 tablespoons sour white wine 
12 teaspoons salt 

Ye teaspoon pepper 

Yg teaspoon allspice, if desired 


Cut chicken into serving portions 
and brown in hot olive oil. Add 
onions, peppers and garlic and 
brown lightly. Add remaining in- 
gredients and simmer 2 hour or 
until chicken is tender. Pour 
sauce over chicken. Serves 6. 
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KENTUCKY FRIED 
CHICKEN 


1 young chicken 

1’Y2 cups sifted flour 

Yo teaspoon salt 

Dash pepper 

1/2 teaspoons baking powder 
1 egg ee 

Yo cup milk 


Cut chicken into serving portions; 
steam or stew until tender. Dry.» 
and keep cool until time to fry. 
This may be done the day before 
serving if a large quantity is to 
be cooked. Just before frying 
mix and. sift flour, salt, pepper 
and baking powder together. Beat 
egg and add milk. Combine 
liquids with dry ingredients. Dip 
each piece of seasoned chicken 
into batter and: fry in hot deep 
fat (380° F.) until brown. Serve 
hot. If very young chicken of 
broiling size (1Y2 to 2 pounds) is 
used, it may be cut into halves 
or quarters and fried without pre- 
cooking. Serves 2- to 4. 


FRENCH FRIED CHICKEN—iIn- 
stead of using batter dip seasoned 
cooked chicken into fine crumbs, 
then into egg diluted with 2 
tablespoons milk and roll again 
in crumbs. 


The classic favorite is fried 
chicken and fritters 





os, 


Nothing is ever so welcome 
as chicken Maryland 


FRIED CHICKEN 
MARYLAND 

2 young frying chickens 
% cup flour 
1 teaspoon salt 
Y4 teaspoon pepper 
3 tablespoons fat 
1 cup water 
Clean and cut chickens _ into 
halves or quarters. Wash care- 
fully and dry, shake in bag with 
flour, salt and pepper. Brown 
chicken quickly in fat. Reduce 
heat, add water and simmer 
slowly until tender, about 30 
minutes. Remove lid and let 
chicken fry slowly. Serve with 
Cream Gravy (page 48). Garnish 
with corn oysters or small corn 
fritters and broiled bacon. Allow 
34 pound each. 
SOUTHERN FRIED CHICKEN — 
Prepare chicken as for Fried 
Chicken Maryland but cover at 
the beginning of the cooking pe- 
riod. Do not add water. Cook 
slowly turning only once. Serve 
with cream gravy in a separate 
dish. 
CHICKEN HAWAIIAN—Serve 
Southern Fried Chicken with hot 
cooked rice and sautéed pineapple 
slices. 
CROQUETTES—Mix 312 cups 
cooked chicken with 2 cups thick 
white sauce. Shape, roll in egg 
and crumbs and brown in hot 
deep fat. 








ALABAMA FRIED CHICKEN — 
Prepare chicken as for Fried 
Chicken Maryland except dip por- 
tions of chicken into beaten egg 
before dredging with seasoning 
and flour. Fry quickly in small 
amount of fat. Cover as soon as 
browned, lower heat and cook 
until tender, about 30 minutes. 


BABY CHICKEN 
BREASTS 
2 breasts of chicken 


Yo teaspoon Salt 
12 tablespoons flour 


_ Fat for frying 


For Gravy: 

2 tablespoons flour 

Vo cup chicken stock 

1 cup cream or rich milk 
1 egg yolk, slightly beaten 


Remove breast bone from the 
meat and split each into 2 
fillets. Dip into seasoned flour. 
Fry slowly until tender and brown. 
Remove to hot serving dish. Re- 
move all fat from skillet except 
2 tablespoons, add flour and stir 
until well blended. Add _ stock 


-and cream, stirring until thick- 


ened. Season to taste. Add egg 
yolk just before serving and cook 
1 or 2 minutes longer. Strain, 
if necessary, and pour over the 
chicken breasts. Serve on toast or 
on fried corn-meal slices. Garnish 
with sautéed mushroom caps. Two 
tablespoons sherry may be added 
to sauce at the last. Serves 2. 
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FRIED CHICKEN 


SPRING CHICKEN 
MARYLAND 


3 broiling chickens 

6 tablespoons fat, melted 

Y4 cup flour 

Yo teaspoon salt 

Ye teaspoon pepper 

2 slices salt pork, cut fine 

Dash nutmeg 

3 cups cream or evaporated milk 
Parsley 


Clean chickens and cut into quar- 
ters. Brush with fat and dredge 
with flour, salt and pepper. Fry 
salt pork until brown. Add nut- 
meg. Place chickens on pork and 
baste with melted butter. Cover 
the skillet and cook chickens 
about 30 minutes. When tender, 
pour in | cup cream. Remove 
cover and let cream cook down. 
When it is fairly thick, pour in 
another cup of cream, cook and 
add the third cup. Cook until 
thick. Serve chickens with the 
cream gravy. Garnish with par- 
sley. Serves 8 to 10. 


CHICKEN SAUTE 


3-pound frying chicken 

Y4 cup flour 

Yo teaspoon salt, Dash pepper 
4 tablespoons fat 


Steam or stew chicken until ten- 
der. Cut into quarters and 
remove all bones except upper 
wing and drum stick. Dredge 
pieces with flour, season with 
salt and pepper and sauté in fat 
until brown. Skewer the two 
halves of the breast so they will 
stand upright. Arrange the legs 
on either side on the platter 
and garnish with sautéed apri- 
cots or peaches, filling the hol- 
lows of the fruit with currant 
jelly. Heap tiny new potatoes, 
boiled and rolled in butter and 
chopped parsley on the platter. 
Serve with cream sauce, for 4. 
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CHICKEN A LA KING 


1 tablespoon butter 

1 tablespoon flour 

Dash white pepper 

Y% teaspoon salt 

Y2 teaspoon paprika 

1 cup milk or diluted evaporated 
milk 

Y4 cup cream 

1 cup cooked chicken, cut Into 
pieces 

2 olives, chopped 

1 pimiento, chopped 


Melt butter in top of double 
boiler, blend in flour, add pepper, 
salt and paprika. Add milk and 
cream gradually, stirring con- 
stantly until thickened. Beat 
well. Add chicken, olives and 
pimiento. Cook for 15 minutes 
and serve on toast, baking powder 
biscuits, in patty shells or bread 
croustades. Serves 2. 


Add | tablespoon sherry. 


Add 2 cup cooked 
tablespoon 


Omit olives. 
mushrooms and | 


chopped green pepper. 


CREAMED CHICKEN 
WITH MACARONI 


3 tablespoons butter 

1 tablespoon flour 

3 ounces cream cheese 

1 small pimiento, chopped 

1 teaspoon salt 

Dash pepper 

1 cup milk 

1 cup chicken broth 

2 cups diced cooked chicken 
iY2 cups cooked macaroni 


Melt butter,* add flour, cream 
cheese, pimiento and seasonings. 
Blend. Combine milk and chick- 
en broth and add gradually to 
first mixture, stirring constant- 
ly. Heat to boiling and cook 
for 3 minutes. Add chicken and 
macaroni. pile into greased bak- 
ing dish and bake in moderate 
oven (350°F.) 25 to 30 minutes. 
Serves 8. 


' oughly. 


CHICKEN AND 
ASPARAGUS 


2 tablespoons fat 

1 tablespoon flour 

Salt 

Pepper 

Paprika 

2 cups cream or evaporated milk 

1 egg, beaten 

2 cups diced cooked chicken 

2 cups cooked asparagus tips, cut 
into 2-inch lengths 

2 tablespoons chopped pimiento 


Melt fat, add flour and season- 
ings. Add cream and cook until 
slightly thickened, stirring con- 
stantly. Pour over egg and 
blend. Add chicken, asparagus 
tips and pimiento and heat thor- 
Serve on hot toast. 
Serves 4. 


This may be placed in casserole 
with % cup buttered bread 
crumbs sprinkled over top; brown 
in the oven. 


One cup cooked broccoli cut into 
2-inch pieces may be used in- 
stead of asparagus. 


Serve full length green 
beans bound with pimiento 
to set off your chicken in 
nest 





MINCED CHICKEN 
AND MUSHROOMS 


1 tablespoon butter 
1 tablespoon flour 
Yo teaspoon salt 
Y4 teaspoon pepper 
1 cup canned mushrooms, sliced ~ 
Ye cup milk 

2 cups diced cooked chicken 


Melt butter, add flour, salt and 
pepper. Add mushroom liquor 
and milk and cook until thick- 
ened, stirring constantly. Heat 
to boiling, add mushroc >; and 
chicken and cook 3 1. ‘es. 
Serve hot on toast points, for 6. 


CHICKEN IN NEST 


3 tablespoons fat 

1¥2 tablespoons flour 

Y4 teaspoon salt, Dash pepper 
1 cup chicken stock or milk 

2 cups diced cooked chicken 


Melt fat, blend in flour, salt and 
pepper. Add chicken stock and 
cook until thickened, stirring con- 
Stantly. Add chicken and more 
seasoning if necessary. Serve in 
macaroni ring. Serves 4. 





Braised chicken in sour 
cream is especially luscious 


BRAISED CHICKEN 
WITH SOUR CREAM 


4-pound chicken, cut into serving 
portions 

Y4 cup lemon juice 

Yo cup flour 

1 teaspoon salt 

Yg teaspoon pepper 

Y4 cup butter 

Y% clove garlic 

1 tablespoon minced onion 

1 to 2 cups sour cream 


Rub chicken with lemon juice and 


roll in mixture of flour, salt and: 


pepper. Brown chicken in butter, 
place in baking dish, add remain- 
ing ingredients and cover with 
sour cream. Cook covered 
in slow oven (325°F.) until ten- 
der, 12 to 2¥%2 hours. Remove 
garlic clove. Sprinkle’ with 
chopped parsley. Serves 4 to 6. 


WESTERN PARTY 
CHICKEN 


2 cups chicken stock 

l cup cream 

Yo cup eooked rice 

1’ cups diced cooked chicken 

Ve cup crushed pineapple, drained 
1 cup almonds, blanched 

8 pastry or cream puff shells 





Combine first 3 ingredients and 
heat until mixture starts to thick- 
en. Add chicken, pineapple and 
nuts, heat again to boiling and 
cook 5 minutes or until thick- 
ened. Be careful when stirring 
not to mash rice or chicken. 
Serve hot in pastry or cream 
puff shells. Serves 8. 


CHICKEN BREASTS 
PAPRIKA 
Breasts of 2 chickens (broilers or 
fryers) 
'Y4 cup white wine 
V4 clove garlic 
1 cup water or chicken stock 
1 teaspoon salt 
> tablespoon flour 
V4 teaspoon paprika (or more) 
1/2 cups cream or evaporated 
milk 
1 cup cooked mushrooms 
Cut breasts into serving portions 
and simmer in wine, garlic and 
stock until tender, about | hour. 
Add salt when almost done. Blend 
flour and paprika, adding enough 
cream to make a smooth paste. 
Add remaining cream to chicken. 


Stir in. flour mixture gradually, 
Add mushrooms, stir and cook 


until thickened. Add more seéa- 
sonings if desired, Remove garlic 
before serving. Serves 4. 
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CHICKEN TERRAPIN 


2 pairs sweetbreads 

1 large chicken, cooked 
1 quart cream 

1 tablespoon cornstarch 
Milk 

2 egg yolks, slightly beaten 
1 tablespoon butter 

Salt and pepper 

Y4 cup sherry 


Cover sweetbreads with boiling 
water (with | teaspoon salt and | 
tablespoon vinegar to each quart 
of water), cover and simmer for 
20 minutes. Drain and cover 
with cold water until cool. Re- 
move membrane, and cut sweet- 
breads into small pieces. Cut 
chicken meat fine and add to 
sweetbreads. Place cream_ in 
double boiler and thicken with 
cornstarch mixed with a little 
cold milk. Add egg yolks and 
stir well. Season with butter, salt 
and pepper. When thickened, 
stir in chicken and sweetbreads. 
Just before serving add sherry. 
Serve on toast or in patty shells. 
Serves 10 to 12. 


CHICKEN AND 
NOODLE SCALLOP 


1 (6-ounce) package noodles 
1/2 cups diced cooked chicken 
2 cups chicken gravy 

Yo cup buttered crumbs 


Boil noodles until tender in salted 


water. Drain. Arrange alternate 
layers of noodles, chicken and 
sauce in greased baking dish. 


Cover with buttered crumbs and 
bake in moderate oven (350°F.) 
until sauce starts to bubble 
through the layer of crumbs on 
top, about 20 minutes. If dish 
is prepared in advance of the final 
baking, more time should be al- 
lowed for heating through. Serves 
4 to 6. 
From % to 1. cup of cooked 
vegetables may be added. 
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CASSEROLE 
ROASTING CHICKEN 


4-pound roasting chicken, split 
into halves 

i teaspoon salt 

Ye teaspoon pepper 

Flour 

Y4 cup olive or salad oil 

Y%% cup minced onion 

i clove garlic, minced (optional) 

Y2 cup diced carrots 

Yo cup diced celery 

1’2 cups water or stock 

1 cup mushrooms, sautéed 

12 stuffed olives, sliced 
(optional) 


Sprinkle chicken with salt and 
pepper and dredge with flour. 
Brown in olive oil and place in 
baking dish, skin side down. 
Cook onion, garlic, carrots and 
celery in remaining oil until on- 
ion is transparent. Pour vegeta- 
bles and water over the chicken, 
cover and cook in slow oven 
(325°F.) until tender, about 114 
hours. Cook mushrooms in fat 
about 5 minutes and add to chick- 
en with olives about 10 minutes 
before chicken is done. Serve 
with gravy made from drippings. 
If strained gravy is desired, add 
mushrooms after straining out 
the vegetables. Serves 6 to 8. 
Stuffing may be placed at one 
side in roaster to cook during the 
last hour, or baked in a covered 
greased baking dish. 


Serve cold as well as hot. 


DEVILED CHICKEN 
BACKS, LEGS AND 
WINGS 


Back, legs and wings of 2 
chickens (1/2 pounds) 

Y4 cup melted fat 

1 teaspoon mustard 

Yo teaspoon paprika 

Yo teaspoon salt 

Few grains cayenne 

1 teaspoon vinegar 

1 cup buttered soft crumbs 


Place chicken in baking dish. 
Pour in melted fat. Mix season- 
ings and vinegar and spread over 
chicken. Cover with crumbs and 
bake, covered, at 350°F. until 
tender. Serves 4. 


Heart, gizzard and neck may 
be simmered in water until par- 
tially tender, then cooked in the 
same way. 


STUFFED CHICKEN 
LEGS 


Select large chicken legs. Re- 
move tendons and bone. Fill cav- 
ity with any desired stuffing, 
keeping legs in shape. Close open- 
ing with poultry pins. Place in 
greased baking dish, cover bot- 
tom with % inch boiling water 
and cook in moderate oven 
(350°F.) until tender, about 1 
hour. Allow 1 or 2 legs each. 


CHICKEN AU GRATIN 


4- to 5-pound chicken 
1 teaspoon salt 

Yo teaspoon pepper 

1 tablespoon lemon juice 
4 tablespoons olive oil 
4 tablespoons fat 

3 tablespoons flour 

2 cups stock 

1 teaspoon Worcestershire sauce 
Y4 cup grated cheese 

1 cup soft crumbs 


Cut chicken into serving portions 
and marinate overnight in dress- 
ing made by mixing together salt, 
pepper, lemon juice and olive oil. 
Drain. Cover chicken with hot 
water and simmer until tender. 
Drain off stock and save. Place 
chicken in greased casserole. Melt 
fat, blend in flour, add stock and 
Worcestershire sauce and cook 
until thickened, stirring constant- 
ly. Pour over chicken. Cover 
and cook in moderate oven (350° 
F.) about 20 minutes. Remove 
cover, sprinkle with cheese and 
crumbs and cook, uncovered, un- 
til surface is browned and cheese 
partially melted. Serves 8 to 10, 


Omit cheese and use fine crumbs. 
Roll 1 pint oysters in the crumbs, 
place in casserole with chicken 
and sprinkle with remaining 
crumbs. 


A shallow glass casserole is 
perfect for deviled chicken 
legs. Dress with paper frills 
before serving 








You will enjoy spaghetti 
more than ever as a la diable 


SPAGHETTI A LA 
DIABLE 


1 (8ounce) package spaghetti 
1 onion, cut fine 

1 small clove garlic 

2 tablespoons fat 

2Y2 cups cooked tomatoes 
Salt and pepper 

1 tablespoon sugar 

Dash cayenne 

Yo cup diced cooked chicken 
1 cup mushrooms, sautéed 
Grated cheese 


Cook spaghetti in boiling salted 
water until tender. Drain and 
place in greased casserole. Sauté 
onion and garlic in fat until ten- 
der but not brown. Add to- 
matoes, salt, pepper, sugar and 
cayenne. Heat to boiling, then 
add chicken and mushrooms and 
nour over spaghetti. Toss with a 
fork. Sprinkle with grated cheese 
and bake in moderate oven 
(350°F.) until mixture is heated 
through and cheese is melted. 
Serves 6 to 8. 


Lhe French casserole adds 
to the beauty of serving> 





CHICKEN PILAU 


4-pound roasting chicken 

1 teaspoon curry powder mixed 
with 1 cup water 

2 cups uncooked rice 

4 cups chicken drippings and 
water, combined 

4 tablespoons fat 


Dress chicken as for roasting, 
omitting the stuffing. Place in 
uncovered roaster, add curry pow- 
der mixed with the water and 
cook in moderate oven (350°F.), 
adding more water as needed and 
basting occasionally. After chick- 
en has cooked about Y% hour, 
drain, replace drippings with 2 
cups of water, and continue cook- 
ing chicken. Wash rice, add the 
chicken drippings with enough 
water to make 4 cups, and cook 
slowly for about 20 minutes. Set 
in warm -place (where: there is 
no danger of scorching) for an- 
other 20 minutes. When chicken 
is browned, remove from roaster. 
Combine rice and fat, mix well 
with gravy and spread over bot- 
tom of roaster Place chicken on 
top of rice, cover and continue 
cooking for about ¥2 hour or un- 
til chicken is tender and a crust 
has formed on the bottom of rice. 
To serve, place chicken on platter 
and smother with rice, crust side 
up. Serves 4 to 6. 
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CASSEROLE 
FRICASSEE 
4-pound chicken 
Y4 cup milk 
Y4 cup flour 
1 teaspoon salt 
Vg teaspoon pepper 
Yo cup fat 
Yo pound mushrooms 
1 tablespoon chopped onion 
2 cups hot cream or evaporated 
milk 
Cut chicken into serving portions, 
dip into milk, then into mixture 
of flour, salt and pepper. Brown 
chicken in fat and place in deep 
baking dish. Cook mushrooms 
for 3 minutes in fat remaining 
in pan and add with onion to 
chicken. Cover with the cream. 
Cook in moderate oven (350°F.) 
until chicken is tender and the 
cream cooks to a thick sauce, 
from 1 to 2 hours. Serves 8. 


BAKED CHICKEN IN CREAM 
—QOmit mushrooms and onion. 


CHICKEN AND MUSHROOM 
CASSEROLE—Omit mushrooms, 
onion and cream. Add 2 cup 
hot water to chicken before bak- 
ing. When chicken is tender 
mix 1 can condensed cream of 
mushroom soup with 34 cup milk, 
heat and pour over chicken. Bake 
15 to 20 minutes longer. 


JAMBALAYA 


1Y2 cups diced cooked chicken 

1 cup cooked rice 

1Y2 cups cooked tomatoes 

1 large onion, chopped 

Yo green pepper, chopped 

Vo cup chopped celery 

1 teaspoon salt 

’g teaspoon pepper 

Buttered crumbs 

Combine chicken, rice and to- 
matoes and cook for 10 minutes. 
Add onion, green pepper, Celery 
and seasonings. . Turn into bak- 
ing dish and cover with buttered 
crumbs. Bake in 350°F. oven | 


hour. Serve very hot, for 4. 
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PIES AND SHORTCAKES 


CHICKEN MUSHROOM 
SHORTCAKE 


Yo cup milk 
1 can condensed mushroom soup 


1 egg yolk 
1 cup cubed chicken 


Baking Powder Biscuits 


Combine milk and soup. Mix well 
and heat. Beat egg yolk and add 
a little of the hot sauce slowly. 
Add with chicken to the rest of 
the mushroom sauce. Heat to 
boiling, stirring constantly. Split 
biscuits, butter them and serve 
chicken mixture between and on 
top. Serves 4. 


CHICKEN OR 


TURKEY SHORTCAKE 


12 cups diced cooked poultry 
2 cups of gravy or white sauce 
1 recipe Baking Powder Biscuits 


Add chicken or turkey to gravy 
or white sauce and heat in double 
boiler. Bake biscuits, split, cover 
Y with generous serving of hot 
mixture, top with the other half 
of biscuit and serve. Serves 6. 


DIXIE CHICKEN SHORTCAKE— 
Use squares of hot corn bread in- 
stead of baking powder biscuits. 


CHICKEN HAM PIE 


2 cups diced cooked chicken 
2 cups diced cooked ham 

3 cups chicken gravy 

Vo recipe Pastry, Milk 


Place chicken and ham in greased 
individual ramekins or _ baking 
dishes. Cover with the gravy. 
Roll out pastry % inch thick, 
cut into strips and place strips 
crisscross over the top. Brush 
crust with milk. Place in hot 
oven (450°F.) and bake until 
crust is brown and meat is thor- 
oughly heated. Serves 4. 


PASTRY 


2 cups sifted flour 

3%4 teaspoon salt 

24 cup shortening 

4 to 6 tablespoons cold water 


Sift flour and salt together and 
cut in shortening with 2 knives 
or pastry blender, until consisten- 
cy of coarse meal. Add the wa- 
ter, using only a small portion at 
a time, until the mixture will 
hold together. Roll out on a 
floured board to desired size. 





CHICKEN PIE 
DE LUXE 


4-pound stewing chicken 

1 small carrot, sliced 

1 small onion, sliced 

2 stalks celery or few celery tops 
1 teaspoon salt 

1 whole clove, 3 peppercorns 

Ye teaspoon ginger 

3 cups (or more) gravy 

1 recipe Baking Powder Biscuits 


Cover chicken with boiling wa- 
ter; add carrot, onion, celery, salt, 
Clove, peppercorns and_ ginger. 
Simmer until meat begins to fall 
from bones. Cool meat in the 
stock. Remove chicken, strain 
stock and skim fat from the top. 
Remove meat from bones, cutting 
the larger pieces across the grain 
and arrange in casserole, distrib- 
uting light and dark meat evenly. 
Add gravy and biscuits rolled 
about 2 inch thick. Bake in hot 
oven (400° to .425°F.) for 20 to 
25> minutes. Serves 6 to 8. 


Omit clove and ginger. Use %4 
cup diced carrot, Y% cup sliced 
onions and 6 small potatoes. 

Omit clove, ginger and carrot. 
Add 2 tablespoons minced pars- 
ley, Y2 pound sliced mushrooms 
and | hard-cooked egg, sliced. 
Use other fowl for chicken. 


SWEET POTATO 
CRUST 


1 cup sifted flour 

1 teaspoon baking powder 

Vo teaspoon salt 

1 cup cold mashed sweet potato 
Vz cup melted fat 

1 egg, well beaten 


Sift flour-with baking powder and 
salt. Work in mashed potato, 
fat and egg. Roll % inch thick 
and cover chicken pie. 


For your nicest party noth- 
ing equals chicken pie de 
luxe 
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CHICKEN PIE WITH 
SWEET POTATO 
CRUST 


3 cups diced cooked chicken 
1 cup diced cooked carrots 
6 cooked small white onions 
1 tablespoon chopped parsley 
1 cup evaporated milk 

1 cup chicken stock 

2 tablespoons flour 

1 teaspoon salt 

Ye teaspoon pepper 


Arrange chicken, carrots, onions 
and parsley in layers in casserole. 
Combine mitk and chicken stock. 
Add slowly to flour, blending 
well. Cook until thickened, stir- 
ring constantly. Season and pour 
over chicken and vegetables in 
casserole. Cover with Sweet Po- 
tato Crust. Bake in -moderate 
oven (350°F.) about 40 minutes. 
Serves 6 to 8. 


CHICKEN 
YORKSHIRE 


2 cups diced cooked chicken 
2 eggs 

Y2 cup drippings, melted 

1 cup milk 

1 cup sifted flour 

1 teaspoon baking powder 
Y2 teaspoon salt 

Leftover gravy 


Place chicken in bottom of 
greased casserole “and set in 
oven to heat. Beat eggs, drip- 
pings and milk together. Sift dry 
ingredients together, add to liquid 
ingredients and beat until free 
from lumps. Batter will be quite 
thin. Pour over chicken and 
bake in moderate oven (350°F.) 
about 30 minutes. Serve at once 
from the baking dish with gravy. 
Serves 6. 


CHICKEN HASH 


2 tablespoons chicken fat 

1¥Y2 tablespoons flour 

1 cup chicken stock 

2 cups chopped cooked chicken 


= — 


Melt fat, blend in flour, add 
chicken stock and cook until 
thickened, stirring constantly. 
Add chicken; place in greased 
casserole and bake in moderate 
oven (350°F.) 20 minutes. Gar- 
nish with slices of toast. Serves 
4 to 6. 


CHICKEN 
TURNOVERS 


1Y%2 cups minced cooked chicken 
% cup thick white sauce 

1 tablespoon minced parsley 

1 recipe Pastry 

1 egg white 


Combine chicken, white sauce 
and parsley. Roll pastry to %- 
inch thickness, cut into squares 
and brush with egg white. Place 
2 tablespoons of chicken mixture 
on each square, fold over and 
press edges together with a fork. 
Place on baking sheet. Prick 
upper crust to allow for escape 
of steam. Bake in very hot oven 
(450°F.) until browned. Serve 
with gravy or seasoned white 
sauce. Serves 4. 





CHICKEN TAMALE 
PIE 


2 to 3 cups corn-meal mush 

2 to 3 cups sliced cooked chicken 

Salt and pepper 

1 can tomato sauce 

1 can whole kernel corn 

2 tablespoons sugar 

2 tablespoons olive oil 

Yo cup raisins, scalded and 
chopped 

10 ripe olives, sliced 

%4 cup grated Parmesan cheese for 
top 


Spread corn-meal mush in bottom 
of greased shallow casserole. Ar- 
range chicken over the mush. 
Sprinkle with salt and pepper. 
Combine remaining ingredients 
(except cheese) to make a sauce, 
adding more salt and pepper if 
desired. Pour over chicken and 
sprinkle the cheese over top. 
Bake in moderate oven (350°F.) 
about 45 minutes. Serve from 
casserole. Serves 6 to 8. 

For 3 cups of corn-meal mush, 
cook Y2 cup dry corn meal in 3 
cups boiling water with 14 tea- 
spoons salt. 


Sweet potato crust has a dis- 
tinct southern accent 


Chicken ring served cold 
may be filled with fresh 


combination salad 


CHICKEN RING OR 


LOAF 
2 cups hot milk (or stock and 
cream) 
2 eggs or 3 egg yolks, slightly 
beaten 


1 cup soft bread crumbs 

Yo teaspoon salt 

Y4 teaspoon paprika 

1 teaspoon Worcestershire sauce 
3 cups diced cooked chicken 

Yo cup chopped celery 

l green pepper, chopped 

12 tablespoons lemon juice 

Pour hot milk slowly onto eggs, 
stirring constantly. Add remain- 
ing ingredients, mix well and 
pour into buttered mold. Bake 
in slow oven (300°F.) until knife 
inserted in center comes out 
clean, about 45 to 60 minutes. 
It will take less time in a ring 
mold than in a loaf pan. Be 
careful not to overbake. Let 
stand 10 minutes before unmold- 
ing. Serve mushroom sauce in 
center of ring. Serves 6 to 8. 
Omit milk, lemon juice and Wor- 
cestershire sauce. Use only 3 
tablespoons crumbs. Add 3 table- 
spoons diced pimiento, 114 tea- 
spoons minced onion and 34 cup 
each tomato juice and cooked 
rice. Pour into mold packed 
with 34-inch layer cooked rice and 
bake. 





HOT CHICKEN LOAF 


4- to 5-pound chicken, cut up 

1 small carrot 

1 small onion 

Few celery leaves or 2 stalks 

1 clove 

3 peppercorns 

1 teaspoon salt 

2 cups fresh bread crumbs 

1 cup cooked rice 

12 tablespoons salt 

2 tablespoons chopped pimiento 

3 cups chicken broth, milk or 
both mixed 

5 eggs, beaten 


Place chicken in large kettle. 
Add carrot, onion, celery, clove, 
peppercorns and salt. Cover with 
cold water and simmer until 
tender, about 2 hours. Strain 
stock and let chicken cool in 
stock. When cold drain, saving 
stock, discard skin of chicken, re- 
move meat from bones and dice 
meat. Combine diced meat with 
remaining ingredients. Add more 
seasoning if necessary. Place in 
greased baking pan so that mix- 
ture is about 2 inches deep. Bake 
in moderate oven (350°F.) until 
firm, about | hour. Cut into 
squares or oblongs and serve with 
mushroom sauce. Serves 8 to 10. 


For the festive occasion egg 
ring is a perfect escort for 
chicken salad 


LOAVES 


COUNTRY CHICKEN 


LOAF 
2 cups diced cooked chicken 
Vo cup chopped cooked carrots 


- 1 cup cooked peas 


Yo cup chopped celery 

1 tablespoon minced green pepper 
1 cup bread crumbs 

Yo cup milk 

2 egg yolks, beaten 

1 teaspoon onion juice 

1 teaspoon lemon juice 

1 teaspoon salt 

Ye teaspoon pepper 

Force chicken, carrots and peas 
through a food chopper. Add re- 
maining ingredients and place in 
greased loaf pan or ring mold. 
Bake in moderate oven (350°F.) 
until firm, about 40 minutes. 
Serve with cream or mushroom 
sauce. Makes 1 (8x4 inch) loaf. 
Serves 6. 


CHICKEN AND RICE LOAF — 
Omit carrots and lemon juice. 
Use 2 cups whole peas and 1% 
cups diced chicken instead of 
above amounts. Use 2 cups 


cooked rice instead of bread 
crumbs. 

Use diced pimiento instead of 
green pepper. 
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SALADS 


CHICKEN AND FRUIT 
SALAD 


1 orange, 15 large grapes 

15 salted almonds, 1 banana 

1 apple diced 

3 cups diced cooked white meat 
of chicken 

1 cup mayonnaise 


Remove seeds and membrane 
from orange segments and cut 
into halves.’ Cut grapes into 
halves, removing seeds. Split 
almonds, slice banana, mix all in- 
gredients lightly but thoroughly. 
Chill and serve on lettuce for 8. 


CHICKEN AND 
SWEETBREAD SALAD 


2 cups diced cooked chicken 
1 cup diced cooked sweetbreads 
1 cup chopped celery 

Yo teaspoon salt 


1 cup mayonnaise or salad dressing - 


Lettuce cups 


Combine first 4 ingredients. Add 
mayonnaise and toss together 
lightly. Serve in lettuce, for 5. 


Chop whites of 3 hard-cooked 
eggs: garnish with sieved yolks. 








CHICKEN SALAD 


1 cup diced cooked chicken 

French dressing 

Yo slice pineapple, or Ye cup 
drained, crushed pineapple 

V2 cup diced celery | 

Yo teaspoon scraped onién or few 
drops onion juice | 

Ye cup shredded, toasted almonds 

Salad dressing ; 


Marinate chicken in Frerich dress- 
ing for | hour or longer. Drain, 
if necessary. Add pineapple, 
celery, onion and almonds with 
just enough salad dréssing to 
moisten. Season with salt and 
pepper, if necessary. Chill and 
serve garnished with a few of 
the shredded almonds. ‘Serves 4. 


Add 6 ripe olives, diced. 
Heap salad into cucumber boats. 


TO MAKE CUCUMBER BOATS— 
Wash and peel medium cucum- 
ber. Cut into halves lengthwise 
and scoop out centers. Place nar- 
row strips of pimiento on each 
side of boat to represent oars. 


Add 2 tablespoons chopped green 
pepper and | pimiento, mashed. 
Omit pineapple and almonds. 


Use diced cooked turkey in any 
combination instead of: chicken. 


Omit pineapple, onion-and al- 
monds; add Y2 cup seeded white 
grapes and 14 tablespoons lem- 
on juice. 


Sunday supper will be gayer 
for this chicken fruit salad 


CHICKEN SALAD IN 
MOLDED EGG RING 


2 tablespoons unflavored gelatin 
Yo cup cold water 

Yo cup boiling water 
1/2 cups mayonnaise 

4 tablespoons lemon julce 
Vo teaspoon salt 

2 drops Tabasco sauce 

1 teaspoon grated onion 
Ya green pepper, chopped 
Yo cup chopped parsley 
12 hard-cooked eggs 

1 recipe Chicken Salad 


Soften gelatin in cold water 5 
minutes and dissolve in boiling 
water. Cool. Add mayonnaise, 
lemon juice, salt, Tabasco sauce, 
onion, green pepper, parsley and 
10 eggs chopped. Cover bot- 
tom of mold with a |-inch layer 
of mixture. Slice remaining eggs, 
arrange slices around side of mold 
and chill until firm. Add ree 
maining mixture and chill un- 
til firm. Unmold, fill center with 
chicken salad and garnish with 
whole almonds and _ tomato 
wedges. Serve with mayonnaise 
or French dressing. Serves 8. 


Use a ring of tomato aspic, cran- 
berry jelly or jellied cucumbers 
and pineapple instead of the 
Molded Egg Ring. 





Lettuce hearts at the center 
add to the frosty freshness 
of chicken almond mousse 


CHICKEN AND 
ALMOND MOUSSE 


12 tablespoons unflavored 
gelatin 

2 cups chicken stock 

3 egg yolks 

1 teaspoon salt 

Y% teaspoon pepper 

Dash cayenne 

Yo cup finely chopped almonds 

1 cup diced white meat of cooked 
chicken 

Yo cup heavy cream, whipped 


Soften gelatin in Ye cup cold 
stock for 5 minutes. Heat re- 
maining stock and add slowly to 
beaten egg yolks and seasonings. 
Cook in double boiler until thick- 
ened, stirring constantly. Add 
gelatin, stir until dissolved and 
mix in almonds and chicken. Chill 
until mixture begins to thicken 
and fold in whipped cream. Pour 
into mold and chill until firm. 
Serve on crisp cold lettuce leaves, 
garnished with additional chopped 
nuts and radish roses. Serves 6. 
Add % cup each sieved pimientos 
end minced celery. Remove cen- 
ters from tomatoes and pour in 
mixture. Chill. Nuts may be 
omitted if desired. 





LAYERED PRESSED 
CHICKEN 


5-pound cooked chicken 

6 hard-cooked eggs 
Concentrated chicken stock 
Yo cup finely chopped parsley 
Mayonnaise 


Remove the bones and skin from 
fowl. Separate light and dark 
meat. Chop light and dark meat, 
whites and yolks of eggs sepa- 
rately rather fine. Moisten each 
with stock. Add more seasoning 
if necessary. Arrange dark meat, 
egg yolks, parsley, light meat 
and egg whites in layers in loaf 
pan or ring mold. Chill over- 
night, covered and weighted. Un-- 
mold, slice and serve on crisp 
cold lettuce leaves. Garnish With 
mayonnaise. (Cook the chicken in 
advance so that stock may be re- 
duced to assure a firm jelly.) 
Serves 8. 


FROZEN CHICKEN AND RICE 
— Combine 2 cups cooked rice 
with 4 cup mayonnaise. Add 1 
cup cooked peas or asparagus 
tips, I1Y% cups diced cooked 
chicken, 2 sliced hard-cooked 
eggs, salt and pepper. Freeze un- 
til firm, slice and garnish with 
slices of hard-cooked eggs and 
mayonnaise. 
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CHICKEN SALADS 


CHICKEN AND ASPARAGUS 
SALAD—1' cups diced cooked 
chicken, | cup asparagus tips, 
2 tablespoons minced green pep- 
per, % cup shredded cabbage and 
34 cup mayonnaise. Serves 6. 
CHICKEN AND BACON SALAD 
—1] cup diced cooked chicken, 
Y2 cup diced crisp bacon, | cup 
diced tomatoes and Y% cup may- 
onnaise or salad dressing. 
CHICKEN AND CABBAGE SAL- 
AD—'4 cup diced cooked chick- 
en, 2 cups shredded cabbage, 
cup diced cooked ham and %4 
cup mayonnaise or salad dressing. 
CHICKEN AND CHESTNUT 
SALAD—1 cup diced cooked 
chicken; Y% cup chopped boiled 
chestnuts; | cup diced celery; 2 
hard-cooked eggs, chopped; 
cup sliced stuffed olives; Y2 cup 
mayonnaise or salad dressing. 
CHICKEN AND CUCUMBER 
SALAD—2 cups diced cooked 
chicken, Y% cup chopped celery, 
Y2 cup diced cucumbers, 2 table- 
spoons capers and 34 cup may- 
onnaise or salad dressing. 
CHICKEN AND ORANGE SALAD 
—2 cups diced cooked chicken; 
2 oranges, separated into seg- 
ments; Y%4 teaspoon salt, 1 cup 
chopped. celery, ¥2 cup chopped 
salted almonds and 34 cup may- 
onnaise or salad dressing. 
CHICKEN AND TONGUE SALAD 
—I] cup diced cooked chicken, | 
cup diced cooked tongue, 2 cup 
chopped celery, % cup sliced 
stuffed olives and 34 cup may- 
onnaise or salad dressing. 
CHICKEN SALAD WITH PINE- 
APPLE—Mix 2 cups. diced 
cooked chicken, | cup minced 
celery and | green pepper, 
chopped. Marinate in French 
dressing. Drain and mix with 
mayonnaise. Serve on_ lettuce 


‘with pineapple spears. 


SANDWICH LOAF 


1Ye-pound unsliced loaf sandwich 
bread, white or whole wheat 
Butter 


EGG FILLING 


4 hard-cooked eggs 

Ys cup chopped cooked bacon or 
Ys cup chopped stuffed olives 

Few drops Worcestershire sauce 

Cream or salad dressing 


CHICKEN FILLING 


1 cup ground cooked chicken 

2 to 4 tablespoons chopped celery 
Yo cup ground almonds 

Salt and lemon juice 

Salad dressing 


CHEESE FILLING 


6 ounces pimiento cheese 
Salad dressing 


FROSTING 


9 ounces cream cheese 
Milk 


Remove crusts from bread: cut 
lengthwise into 4 slices. Spread 
slices with soft butter. Chop 
eggs, add bacon and Worcester- 
shire sauce and moisten with 
cream. Mix chicken, celery and 
almonds. Season with salt and 
lemon juice and moisten with 
dressing. Moisten pimiento cheese 
with salad dressing. Beat® cream 
cheese and milk until evenly 
mixed and soft enough to spread. 
Spread egg filling on first slice of 
bread. Cover with second slice 
and spread with the chicken 
filling. Cover with third slice 
of bread and spread with the 
cheese filling. Cover with the 
fourth slice of bread, buttered 
side down, and frost the entire 
loaf with cream cheese, leaving 
cheese in rough swirls. Chill 
loaf several hours before serving. 
Serves 10. 


To serve the gang with the 
t fuss, nothing excels 
this luscious sandwich loaf 
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CHICKEN 
SANDWICHES 


8 slices bread or hot toast 
Butter 

Sliced cooked chicken 

Lettuce and mayonnaise 

Spread 4 slices bread with butter 
and cover with chicken and let- 
tuce. Spread remaining bread 
with mayonnaise and place over 
lettuce. Makes 4 sandwiches. 
PINEAPPLE—Omit lettuce and 
mayonnaise. Brown 14 cup drained 
crushed pineapple in butter and 
spread over chicken. Serve hot. 


CHICKEN CELERY 
SANDWICHES 


1 cup minced cooked chicken 

1 cup chopped celery 

1 tablespoon: minced green pepper 
Y4 teaspoon salt 

Ys cup mayonnaise 

12 slices bread, buttered 

Lettuce 

Combine chicken, celery, green 
pepper, salt and mayonnaise. 
Spread on bread, cover with let- 
tuce and second slice of bread. 
Makes 6 sandwiches. 


Add 2 small pickles, chopped. 
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CLUB SANDWICH 


3 slices light bread 

Butter 

Sliced cooked chicken 
Mayonnaise, Lettuce 

3 slices cooked bacon 

2 slices tomato 

Toast bread, spread with butter 
and cover with sliced cooked 
chicken. Spread with mayonnaise, 
cover with lettuce and second 
slice of toast. Spread with may- 
onnaise, cover with bacon and 
tomatoes and top with third slice 


of toast. Cut diagonally into 

quarters and garnish with pickles, 

radishes and olives. Makes 1 

sandwich. 

Use chicken, mayonnaise and 

bacon for both layers. 
CHICKEN LIVER 
SANDWICHES 


1 cup mashed cooked chicken livers 
2 tablespoons diced crisp bacon 
Salt and pepper 

4 drops Tabasco sauce 

1 tablespoon lemon juice 

8 slices bread 


Combine first 5 ingredients. 


Spread between slices of bread. 
Makes 4 sandwiches. 
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GIBLET PIE 


Giblets (heart, gizzard and liver) . 


3 cups water 

4 tablespoons chicken fat 

4 tablespoons flour 

VY teaspoon salt 

1 cup diced cooked fowl 

2 small onions, peeled 

1 cup cubed uncooked potatoes 

1 recipe Pastry or Baking Powder 
Biscuits 


Cut heart and gizzard into cubes, 
add the water, cover and simmer 
until tender, about 45 to 60 
minutes. Add liver the last 20 
minutes of cooking. Add encugh 
soup stock or milk to make 3 
cups liquid. Blend melted chick- 
en fat, flour and salt, add to 
giblets and cook until thickened, 
stirring constantly. Add fowl, 
onions, and potatoes. Pour into 
a casserole and cover with rich 
pastry or biscuit dough. Place in 
hot oven (400°F.) until brown, 


15 to 20 minutes. This may be 
baked in individual casseroles. 
Serves 4. 


CHICKEN LIVERS EN 
BROCHETTE 


Chicken livers 
Thinly sliced bacon 
Salt, Pepper 


Cut livers into halves and bacon 
into squares. Season with salt 
and pepper. Alternate pieces of 
bacon and liver on skewers. Al- 
low 4 pieces of liver and 5 pieces 
of bacon to each skewer. Bake 
in hot oven (425°F.) until bacon 
is crisp and livers are cooked. 


SAUTEED CHICKEN 
LIVERS 


3 or 4 uncooked chicken livers 
Vo teaspoon salt 

Ye teaspoon pepper 

2 tablespoons flour 

1 onion, diced 

1 tablespoon fat 

Yo cup stock 


Cut livers inte quarters, sprinkle 
with salt, pepper and flour. 


Sauté onion in fat, add livers and 
Add stock and simmer 
Serve on toast, for 2. 


brown. 


3 minutes. 





CHICKEN LIVERS 
WITH ANCHOVY 


4 cooked chicken livers 

2 tablespoons anchovy paste 

2 tablespoons butter 

Ye teaspoon pepper 

1 teaspoon salt 

3 egg yolks 

1 cup cream or evaporated milk 
5 slices hot toast 


Press livers: through sieve and 
mix to a paste with anchovy 
paste; add butter, pepper, 2 tea- 
spoon salt and 1 egg yolk. Pre- 
pare a sauce by combining re- 
maining egg yolks, salt and cream 
in double boiler and cooking un- 
til thickened, stirring constantly. 
Spread liver mixture on toast and 
broil for 1 minute. Cover with 
sauce and serve hot. Serves 5. 


CHICKEN LIVER 
OMELET 


Yo pound chicken livers 

V4 teaspoon salt 

Dash pepper 

Dash cinnamon 

Dash mace 

1 teaspoon flour 

1 tablespoon butter 

1 tablespoon cooking sherry 
Omelet made with 4 eggs 


Season livers with salt, pepper, 
cinnamon and mace; dredge with 
flour and sauté in butter over 
low heat until brown. Just be- 
fore removing, stir in sherry until 
mixture thickens but does not 
boil. Fold into the cooked omelet 
and serve at once. Serves 6. 


Omit spices and sherry. Combine 
browned livers with hot tomato 
sauce or condensed cream of 
mushroom soup before folding in- 
to omelet. 


If you like, add small whole 
carrots, green peas, green 
beans and sautéed mush- 
rooms to your giblet pie. It 


is ideal for Saturday night 


ad 
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CHICKEN LIVERS 
WITH CURRY 


6 chicken livers, Salt 

Pepper, Bread crumbs 

1 egg diluted with 2 tablespoons 
milk 

3 tablespoons fat 

1 teaspoon minced onion 

2 tablespoons flour 

Yo teaspoon curry powder 

l cup chicken stock 


Season 
roll in 


Cut livers into quarters. 
with salt and pepper, 


crumbs, «:c in egg and roll again 
in crumbs. Sauté livers in fat 
until tender; remove and sauté 


onion. Add remaining ingredi- 
ents and cook until thickened. 
Pour over livers. Serves 4 to 6. 


SPAGHETTI WITH 
CHICKEN LIVERS 


1 (8-ounce) package spaghetti 
2’e cups cooked tomatoes 

1 clove garlic, chopped 

1 onion, chopped 

2 teaspoons celery salt 

Yo teaspoon ginger 

1 teaspoon salt 

Ye teaspoon pepper 

1 teaspoon sugar 

Dash cayenne 

1 cup beef stock 

1 cup uncooked chicken livers 
1 cup sliced mushrooms 

4 tablespoons fat 

2 tablespoons flour 

Yo cup grated Parmesan cheese 


Cook spaghetti whole in boiling 
salted water until tender. Drain. 
Combine tomatoes and seasonings 
and cook together slowly for 30 
minutes. Add stock. Sauté 
chopped livers and sliced mush- 
rooms in fat until tender. Add 
flour and tomato mixture. Cook 
slowly for 15 minutes, then add 
to spaghetti; sprinkle with cheese. 
Serves 6. 

One cup diced cooked chicken 
may be used in place of livers. 





Whether paté de foie gras 
or other chicken liver /fill- 
ing, rolled sandwiches are 
the perfect vehicle 


MOCK PATE DE FOIE 
GRAS 


Yo pound chicken giblets or chick- 
en livers 

1% teaspoons salt 

Yo cup butter 

2 teaspoons Worcestershire sauce 

1 teaspoon mustard 

Yo teaspoon nutmeg 

Y% teaspoon cloves 

Ye teaspoon cayenne 

2 tablespoons onion. juice 


Simmer giblets in water to cover 
until tender, about 20 minutes for 
liver; 1 to 3 hours for gizzard, 
depending upon the chicken. Add 
] teaspoon salt when almost done. 
Cool in the stock. Remove carti- 
lage from gizzard, grind giblets 
to a smooth paste and add soft- 
ened butter, seasonings and 
enough of the stock to make a 
paste. Add more seasonings, if 
desired. Pack into greased jelly 
glasses. Cover with paraffin and 
store in a cool place. This may 
be kept all winter. Tomato 


catchup may be used for addi- 
tional seasoning. 


Makes 1 cup. 


PATE DE FOIE GRAS 


Yo cup goose livers ig 
2 tablespoons goose fat 
3 hard-cooked eggs | oe 
Salt and pepper to taste is 
Yg teaspoon paprika | Sete 


V2 teaspoon grated onion 


Sauté goose liver in goose fat un- . 
til tender. Mash into a paste 

with eggs, add salt, pepper, pap- 

rika and onion. If too stiff add 
additional goose fat. Spread on ~~ 
thin slices of toast. Makes Wy 
cup paste. 


CHICKEN LIVER ea 
FILLING 


Yo cup chopped cooked chicken 
livers 

2 hard-cooked eggs, chopped 

Y4 teaspoon salt gC 

Yg teaspoon pepper ee 

1 teaspoon minced onion 

Cream ee 











Combine ingredients, adding just ~ 
enough cream to moisten, Spread — 
on toast, crackers or slices” tf a 
tomato. Makes 34 cup spread. 


Cut stem ends from 6 small ipa 

tomatoes, scoop out centers fo — - 
form cups. Turn upside-down to os 
drain. Stuff with above filling © 


and serve on lettuce. 





EGGS STUFFED WITH 
CHICKEN LIVERS 

2 chicken livers - 

Vo teaspoon onion juice 

2 tablespoons fat 

4 hard-cooked eggs 

1 teaspoon chopped parsley 

Salt and pepper 

Worcestershire sauce to taste 

Y% cup grated cheese 

Clean livers, chop fine and 

sprinkle with onion juice; fry in 

fat. Cut eggs into halves; re- 

move yolks and rub through 

sieve, add parsley, salt, pepper 

and Worcestershire sauce to 

taste, then mix with chicken liv- 

ers. Refill whites with mixture, 

sprinkle with grated cheese and 

bake in hot oven (400°F.) until 

cheese melts. Serve with toast 

and tomato sauce. Serves 4. 


CHICKEN LIVER 
ROLLS 

6 chicken livers 
2 tablespoons prepared mustard 
2 tablespoons minced olives 
6 slices bacon, cut into halves 
Bread crumbs 
Cut livers into halves, spread with 
mustard and olives. Wrap bacon 
around each piece and secure 
with toothpicks. Roll in crumbs 
and bake in hot oven (425°F.) 10 
to 15 minutes. Serves 6. 





CHICKEN LIVERS 
WITH MUSHROOMS 


1 slice bacon, diced 

2 tablespoons fat 

1 teaspoon chopped onlon 
6 chicken livers 

2 tablespoons flour 

Yo teaspoon salt 

Ye teaspoon pepper 

1 teaspoon lemon juice 
V4 cup sliced mushrooms 
1 cup chicken stock 

1 tablespoon chopped parsley 


Sauté bacon until browned. Re- 
move bacon, add fat and onion 
and when onion is tender but not 
brown add livers and sauté for 
2 minutes. Add flour, salt, pep- 
per, lemon juice and mushrooms. 
Blend. Add stock gradually and 
cook until mushrooms are tender. 
Garnish with chopped parsley. 
Serves 4 to 6. 


LIVER AND EGG 
SALAD 


6 chicken livers 

4 hard-cooked egas 

3 small onions, chopped fine 
French dressing 

Lettuce 


Broil or fry livers. Chop eggs 
and livers, add onion and cool. 
Mix with French dressing. . Serve 
cold in lettuce cups. Serves 4. 
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POULTRY LIVERS 


Chilled peeled tomatoes 
filled with goose livers in 
jelly and served with tiny 
sandwiches are for the hos 
tess who seeks new ideas 


GOOSE LIVERS IN 
JELLY 


4 pairs goose feet 

1 teaspoon salt 

1 small onion, minced 
Ye clove garlic 

Yo teaspoon salt 

Ye teaspoon pepper 

1 cup water 

4 goose livers 


Clean, scald and strip feet. Cov- 
er with water, add salt and cook 
until bones fall apart, about 2 
hours, adding water as it evapo- 
rates to keep original amount. 
Strain and boil liquor down to 
Y its volume. Combine onion, 
garlic, salt, pepper and water and 
cook 15 minutes. Add livers and 
simmer 15 to 20 minutes, add- 
ing more water to keep livers 
covered. Grind livers with onion 
and garlic, using a little of the 
liver liquor to rinse the grinder 
and adding it to the ground livers. 
Half fill small molds with liver 
mixture and fill with stock made 
by boiling feet. Chill. Serve 
as appetizer for 12. 


A thin slice of lemon may be 
floated on top of mold. 

A small loaf pan may be half 
filled with liver and filled with 
stock and a design of lemon slices 
and strips of red and green pep- 
pers floated on top. The loaf 
may be cut into squares and 
served as an appetizer. 


Use hollowed tomatoes for molds. 
Chill 1 cup of the stock until 
firm, dice or break with a fork. 
and use as garnish for tomatoes. 


ROAST DUCK 


5-pound duck 

Salt, Pepper, Clove garlic 

3 cups pared quartered apples 

1 cup seedless raisins 

1 cup orange juice, if desired 
Wash, singe and clean duck, sea- 
son, rub with garlic and fill 
with apples mixed with raisins; 
place in pan and roast uncovered 
in slow oven (325°F.), allowing 
20 to 30 minutes per pound. Baste 
every 10 minutes using | cup of 
Orange juice, if the flavor is de- 
sired. Serve with currant. or 
cranberry jelly. Serves 5. 


DUCK WITH 
SAUERKRAUT 
6-pound duck 
Salt, Pepper, Clove garlic 
2 quarts sauerkraut 
1 cup water 
3 tablespoons sugar 


Prepare a young duck for roast- 
ing as above. Place in pan, 
add sauerkraut, water and sugar. 
Cover and bake in moderate oven 
(325°F.) until tender and brown, 
allowing 20 to 25 minutes per 
pound. Serves 6. 


DUCKS 


CANETON A LA 


BIGARDE 
2-pound duckling 
Rind of % orange 
*— cup thinly sliced carrots 
Yo cup thinly sliced onions 
Juice 1 orange 
34 cup currant jelly 
Y4 cup kimmel 
2 slices toast 
Roast duckling in moderate oven 
(325°F.) 30 to 40 minutes or 
until tender. Cut orange rind 
into thin strips and cook in bojl- 
ing water for a few minutes, un- 
til slightly tender. Fry  veg- 
etables quickly in ‘fat from 
duckling. Remove from pan. Add 
orange juice, jelly and kimmel to 
remaining fat. Blend thoroughly. 
Place duckling on toast, sur- 


rounded with carrots, onions and. 


orange rind. If desired, garnish 
duckling with orange segments 
placed on the breast, a half or- 
ange and a lettuce heart on a 
skewer run through breast of 
duck. Serves 2. 


Roast duck is the perfect 
ending for an outdoor day 
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BRAISED DUCK 
4-pound duck 
3 slices bacon 
1 carrot, diced 
1 onion stuck with cloves 
Y2 teaspoon powdered thyme 
2 tablespoons minced parsley 
l teaspoon salt 
Ye teaspoon pepper 
4 cups boiling water 
1 small turnip, diced 
2 tablespoons melted fat 
4 tablespoons flour 
Y4 cup cold water 
Prepare duck as for roasting. 
Place in a large kettle with bacon, 
Carrot, onion, thyme, parsley, salt 
and pepper, and cover with wa- 
ter. Simmer until duck is tender, 
then remove from stock. Sauté 
turnip in fat until brown, then 
drain and cook in stock until 
tender. Strain stock. Blend flour 
and cold water together until 
smooth and add gradually to 
Stock, stirring constantly. Pour 
the gravy over duck. Carnish 
with pieces of turnip. Serves 6. 


WITH MUSHROOMS — Omit 
bacon and carrot. Use Y% pound 
mushrooms, sliced, for turnip. 
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FRICASSEE OF DUCK 


S-pound duck 


Sait 

Pepper 

Fiour 

& tablespoons fat 

2 tablespoons minced onion 
Yo bay leaf 

1 cup chopped mushrooms 


Clean duck and cut into serving 
portions. Dredge with salt, pep- 
per and flour. Brown in 4 table- 
spoons fat with onion cnd bay 
leat. Cover with water and sim- 
mer until tender in covered pan. 
Sauté mushrooms in remaining 


_ fat and add to duck. Simmer 10 


minutes longer. Serves 5. 


DUCK IN CREAM—Omit mush- 
rooms, bay leaf and onion. After 
browning duck as above, sprinkle 
with 2 teaspoon thyme and add 
1] cup heavy cream instead of 
water. 


DUCK A LA CREOLE 


2 tablespoons fat 

1 tablespoon flour 

2 tablespoons chopped ham 

% teaspoon salt 

Ye teaspoon pepper ~ 

Paprika 

2 tablespoons minced onion 

Yo cup chopped celery 

2 tablespoons chopped sweet pep- 
per 

1 tablespoon chopped parsley 

12 cups consommé or bouillon 

1 whole clove 

Yq teaspoon mace 

2 cups diced cooked duck 


Melt fat, add flour, and stir in 
ham. Season with salt, pepper, 


paprika, onion; celery, sweet pep- 


per and parsley. Stir for 2 min- 
utes, add consommé or bouillon, 
clove and mace. Simmer | hour. 


E =) Strain sauce and stir in cooked 
~~ duck. Heat and serve with fried 





~~ hominy or mush. Serves 4. 


DUCKLING WITH 
SAUCE PIQUANTE 


5-pound duckling 

Salt, Pepper 

1 minced onion. 

3 tablespoons fat 

2 tablespoons peanut butter 
1 finely chopped pimiento 
Yo tablespoon flour 
Cayenne 

Finely chopped parsley 


Cut duckling into serving pieces. 
Simmer in a small amount of wa- 
ter until almost tender. Season 
with salt and pepper. Sauté 
with minced onion in fat until 
brown. To stock in which duck- 
ling was cooked, add peanut but- 
ter, pimiento and flour mixed with 
water. Cook until thickened, 
stirring constantly. Season with 
salt, pepper, cayenne and parsley. 
Serve duckling hot covered with 
sauce. Serves 5. 


PINEAPPLE DUCK 


3-pound duck 

2 cups boiling water 

Salt and pepper 

2 tablespoons soy sauce 

1 No. 2 can sliced pineapple, diced 


Cut duck into serving portions, 
cover with boiling water and sim- 
mer until nearly tender, about | 
hour. Add salt, pepper, soy 
sauce, pineapple and pineapple 
sirup. Cook 30 minutes longer. 
Serves 4. 


DUCKLING FRUIT 
SALAD 


2 cups diced cooked duckling 
2 cups orange sections 

1 cup grapefruit sections 

Y4 cup French dressing 
Lettuce 


Mix all ingredients together. Chill. 
Serve on crisp lettuce leaves. 
Serves 6. c's 


DUCKS 


DUCK SOUP 


5-pound duck 

1 dried onion sprout 

3 to 4 quarts boiling water 
4 dried orange peels, ground 
3 stalks celery, diced 

1 small onion 

Salt and pepper 

4 tablespoons soy sauce 


Cover duck and onion sprout 
with boiling water. Add orange 
peel, celery and onion. Cook for 
2 to 3 hours or until duck is 
tender. Remove duck and add 
remaining ingredients. Serves 10. 


The duck may. be fried or served 
with soy sauce. 


CHESTNUT DUCK 


3-pound duck 

2 cups boiling water 

6 cups chestnuts 

2 cups sliced mushrooms 
Salt and pepper 

4 tablespoons soy sauce 


Cut duck into serving portions, 
cover with boiling water and sim- 
mer for | hour. Drop chestnuts 
into cold water and discard those 
which float. Heat water to boil- 
ing and simmer chestnuts for 5 
minutes. Drain and peel. Add 
chestnuts, mushrooms, salt, pep- 
per and soy sauce to duck. Cook 
30 minutes longer. Serves 4 to 5. 


ORANGE DUCK 
3-pound duck 
2 cups boiling water 
12 dried orange peels, ground 
2 cups mushrooms, cut into halves 
Salt and pepper 
3 tablespoons soy sauce 


Cut duck into serving portions 
and cover with boiling water. Add 
ground orange peels and simmer 
for | hour. Add mushrooms, salt, 
pepper and soy sauce. Cook 20 
minutes longer. Garnish with 
slices of boiled ham. Serves 3. 


GEESE 

Geese have very short legs and 
the breast meat as well as the 
legs is dark. Since they contain 
more fat than any other poultry, 
none is added during the cooking. 
Very young geese, which are in 
the market from August to No- 
vember, may be broiled. Geese 
for roasting, the most popular 
method of preparation, are in the 
market from November to January 
and weigh 8 to 16 pounds. Older 
fowls are less tender and so must 
be prepared in moist heat as 
fricasseeing or braising. Goose 
livers are a delicacy which are 
used for paté de foie gras. 


GOOSE ORANGE 

SALAD 

2 cups diced cooked goose 

2 cups diced celery 

2 cups orange slices 

Yo cup French dressing 

Lettuce or chicory 

% cup toasted almonds 

Combine first 4 ingredients. 

Marinate for 1 hour. Drain and 

arrange in salad bowl lined with 

lettuce or chicory. Garnish with 

almonds. Serves 6. 


GEESE 


ROAST GOOSE WITH 
BAKED APPLES 


8-pound goose 

2 quarts bread crumbs 

2 onions, chopped 

2 tablespoons fat 

1 teaspoon sage 

2 teaspoons salt, Dash pepper 

6 to 8 apples 

Y4 cup brown sugar 

3 cooked mashed sweet potatoes 
Cook the giblets (gizzard, heart 
and liver) until tender, chop and 
mix with bread crumbs, onion, fat, 
sage, salt and pepper. Clean and 
wash goose thoroughly, but do not 
stuff. Prick through skin into 
fat layer around legs and wings. 
Heat in moderate oven (37/5°F.) 
for 15 minutes. Cool to room 
temperature and repeat 2 more 
times. Drain off fat. Rub inside 
of goose with salt, stuff and truss. 
Place in roaster and roast uncov- 
ered in slow oven (325°F.) until 
tender, about 25 minutes per 
pound. Wash and core apples; 
sprinkle with brown sugar, stuff 
with seasoned sweet potatoes and 
place in pan with goose | hour 
before goose is done. Serve hot 
with the goose. Serves 8. 


ROAST GOOSE STUFFED WITH 
SAUERKRAUT—Omit. bread 
stuffing. Drain 2 quarts sauer- 
kraut and stuff into goose. Roast 
in slow oven (325°F.) until ten- 
der, about 25 minutes to the 
pound. Apples with sweet po- 
tatoes may be omitted. 


STUFFED GOOSE 
NECKS 

Goose meat (uncooked scraps) 
Bread stuffing 
Goose neck skins, removed whole 
1 onion sliced 
1 cup hot water 
Grind scraps of goose meat fine 
and mix with stuffing. Tie one 
end of the neck skin tight with 
clean string and stuff with mix- 
ture. Tie other end. Place in bak- 
ing pan, add onion and water and 
bake in moderate oven (350°F.) 
until brown and crisp, basting oc- 
casionally. Serve hot, sliced. Beef 
casing, which may be purchased 
at the market, or chicken, turkey 
and duck necks may be used in- 
stead of the goose neck skins. 


If you like, serve goose with 
stuffed oranges instead of 
baked apples 





TO SKIN A GOOSE 
= Goose fat has always been highly 
ts prized by the housewife, especial- 


5, ly if she raised her own birds or 
: lived in a community that raised 
flocks. Its peculiar flavor, low 
melting point and easy accessibil- 
ity make it very popular. The 
best process of preparing it for 
: rendering was called “shinding” 
Sy or less colloquially skinning. The 
best flavored fat is that lying just 
ese under the skin. Birds were and 
Ma still are bred and fed to increase 
pa the depth of this layer, not alone 
to supply more fat but to improve 

si the texture and flavor of the meat 
ea: beneath. 


Bos Geese are killed or 
Ses: come to market in the fall and 
~~ continue until spring. 

___ Singe plucked geese, wash in a 
+ solution of baking soda with a 


cloth or soft brush, enclose in a 
clean paper bag and: chill well 
or freeze so fat will be firm. 


To skin: Use a sharp, small knife 
and cut the skin down the back- 
Ye bone, around the base of the neck 
an and wings and around the first 
2 joint of the legs. Then using a 
small dull knife, lift the layer 
of fat off the flesh underneath, 
oe holding the skin and fat in the 
Bess - left hand while the knife in the 
ees right continues to separate the 
: ‘fat from the meat. In some 
places the layer of connective 
tissue makes the process very 
easy. In other places the fat is 
all but attached to the muscle 
and care must be taken not to 
cut into the meat. As the pieces 
detached become too large to 
handle comfortably cut them off 
and drop into a heavy kettle con- 
taining 1 pint of cold water. 
When completely removed there 
should be just enough water to 
cover. Heat to boiling, then re- 
- duce heat and simmer until water 
~has completely boiled away, as 



















Peal Bis Pg 


evidenced by the sputtering. Cool 
and pour off the fat into clean 
jars or cans. Store in a cold 
place. 
may be further reduced until the 
cracklings are brown. This fat 
should be stored separately, since 
it has a slightly “browned” flavor. 
It is reserved for meat cookery. 
After the skin has been removed, 
break the body at the joint below 
the ribs, remove the entrails with 
their envelop of fat, and with 
great care remove the envelope 
and the fat that surrounds the 
giblets. This is then rendered 
separately, and used in meat 
cookery when a Clear fat is 
wanted. In all cases, a slice of 
uncooked potato or fresh bread 
in the rendering kettle will help 
to carry off any odor or flavor. 
The cracklings, well salted, are 
sometimes called ‘“‘grieben’” and 
served as appetizers. 


The same method may be used 


for chicken or other poultry fat. 


GOOSE GRIEBEN 
(Cracklings) 


Fat skin of a goose 
Salt, 1 cup cold water 


Cut the fat skin of a goose into 
1 to 1% inch squares, sprinkle 
with salt and let stand 12 hours. 
Wash well and drain. Add cold 
water, cover and simmer for | 
hour. Water is added to prevent 
fat from browning too rapidly and 
also to permit the steam to carry 
away any strong flavor the fat 


might have, giving the cracklings 


a delicate flavor. Drain and fry 
slowly to prevent scorching. If 
soft grieben are desired, remove 
them as soon as the fat is clear. 
To make crisp grieben, leave them 
in the hot fat until well browned 
and then place in oven. a few 


minutes. .Drain well on paper. 
fit 
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ROAST GOOSE AND 
CABBAGE 


& to 10- pound goose 

3 onions, sliced 

3 heads cabbage, chopped fine 
Salt and pepper 


Clean and prepare goose for 
roasting. Cut into serving por- 
tions, place in roasting pan and 
roast in slow oven (325°F.) until 
almost tender, about 2% hours. 
Pour off most of the fat into a 
large saucepan; sauté onions in 
the fat and when brown add cab- 
bage. Cook for several minutes; 
season. Then place pieces of 
goose on top of cabbage. 
Sprinkle with salt and pepper. 
Cover tightly and simmer. for | 
hour or until goose is tender and 
cabbage is cooked. Serves 8. 


ROAST GOOSE AND BAVARI- 
AN CABBAGE—Roast goose as 
above leaving it whole instead of 
cutting into serving portions. 
Omit\ onion and cabbage. Pour 
off most of fat, cover bottom of 
roaster with Bavarian Cabbage, 
place goose on top and roast | 
hour longer until tender. 


BAVARIAN CABBAGE 


2 tablespoons goose drippings 
6 cups shredded red cabbage 
Salt and pepper 

3 whole cloves 

2 sour apples 

1 cup boiling water 

3 tablespoons flour 

Ye teaspoon cinnamon 

4 tablespoons brown sugar 

2 tablespoons vinegar 


Heat goose fat in a skillet, add 


cabbage, salt, pepper, cloves, and 
peeled and quartered apples. Pour 
boiling water. over them and 
cook slowly about 15 minutes. 
Combine flour, cinnamon, brown 
sugar and vinegar; add to cab- 
bage. 
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GEESE 


FRICASSEED GOOSE 


Back, wings, neck, gizzard and 
heart of goose 

Salt, pepper, ginger 

Clove of garlic, minced (optional) 

Boiling water 

Y2 onion, sliced 

2 stalks celery 

2 tablespoons flour 

1 cup goose broth 

1 teaspoon chopped parsley 

Rub meat with salt, pepper, gin- 

ger and garlic. Let stand 12 

hours. Cover with boiling water, 

add onion and celery, and simmer 

gently several hours or until ten- 

der. Mix flour with the cooled 

goose broth, adding only a little 

at first to make a smooth paste. 

Cook until thickened, stirring con- 

stantly. Boil 4 or 5 minutes, add 

parsley and pour over goose. Serve 

with dumplings. Serves 5. 


FRIED GOOSE LIVER—Remove 
gall. Let liver stand in cold 
salted water. Brown in hot 
goose fat. 


GOOSE LIVER BALLS 
2 slices dry bread 

Milk 

4 eggs, slightly beaten 

1 tablespoon minced parsley 

Y2 teaspoon salt 

Dash nutmeg 

6 tablespoons goose fat 

1 cup chopped cooked goose liver 
4 cups goose stock 

2 tablespoons flour 

Crumble bread and soak for 5 
minutes in just enough milk. to 
cover. Add eggs, parsley, salt 
and nutmeg. Melt 4 tablespoons 
goose fat, add bread mixture and 
cook for 4 minutes over very 
low heat until thickened, stirring 
constantly. Add liver and cool. 
Shape into balls and cook, cov- 
ered, in hot stock about 2 hour. 
Remove from stock. Blend re- 
maining goose fat and flour. Add 
stock and cook until thickened. 
Pour over balls. Serves 4. 





JAPANESE GOOSE 


8-pound goose 

4 cups water 

*%— cup brown sugar 

2 tablespoons salt 

Yo teaspoon cinnamon 

Ye teaspoon white pepper 
2 teaspoon sage 

Ye teaspoon allspice 

2 teaspoon cloves 


— 


Wash and clean goose. Combine 
remaining ingredients in‘a kettle 
large enough to hold the gocse, 
heat to boiling and cook about 10 
minutes. Place goose in liquid 
and cover tightly. Simmer for 
several hours, allowing 15 to 25 
minutes per pound, until goose is 
tender, basting occasionally. Re- 


move from heat and let stand 


about 15 minutes before serving. 
Serve with the gravy for 10. 


SALMI OF GOOSE 


1 cup sliced ‘onions 

4 tablespoons fat 

l teaspoon salt 

2 cups canned tematoes or toma- 
to juice 

1 green pepper, diced 

Yo tablespoon brown sugar 

2 whole cloves 

1 bay leaf 

3 tablespoons flour 

Ya cup cold water 

Sliced cooked goose 


Sauté onions in fat until tender. 
Add remaining ingredients except 
flour, water and goose. Cook 
Slowly for 15 minutes. Strain, 
add flour mixed with water and 
cook until thick. Add sliced 
goose and heat through. Serves 6. 


BRAISED GOOSE BREAST AND 
LEGS— Use breast with or with- 
out skin. Brown in small amount 
of hot fat. Add a little boiling 
water, season, cover tightly and 
simmer until tender. Serve hot 
with applesauce. >». 


DEVILED GOOSE 
8-pound goose 
Boiling water 
Stuffing 
Y% cup vinegar 
1 teaspoon pepper 
2 tablespoons prepared mustard - 
l tablespoon salt 
Clean goose, cover with boiling 
water and simmer for 1 hour. 
Drain well and wipe dry. Fill the 
body and neck partly with stuff- 
ing, sew up and truss. Roast in 
slow oven (325°F.) allowing about 
20 minutes per pound. Mix vine - 


gar, pepper, mustard and salt and > 


use to baste goose. Serve with 
giblet gravy. Serves 6 to 8. 


DEVILED GROUSE—Omit stuff- 
ing. Brown 2 breasts of grouse 
in fat, simmer 15 minutes, then. 
roast as above until tender, 
basting frequently. 


SMOKED GOOSE 


Meat from neck, wings and back 
of goose 

Neck skin, left whole 

Breast and legs 

24 cup salt 

1 tablespoon sugar 

1 teaspoon saltpeter 

Y2 clove garlic 

Scrape edible meat from neck, 

wings and back of goose and chop 

fine. Stuff into’ neck skin and 

tie both ends. Rub breast, legs 

and filled neck with salt. Com- 

bine remaining ingredients and 

rub over goose meat; place in 

crock, cover with clean cloth, 

weight down with plate and set 

in a cool place for 7 days, turn- 

ing occasionally. Drain, cover 

each piece with cheesecloth and 

smoke. Chill and slice thin to 

serve. 


SMOKED DUCK OR TURKEY — 
Use duck or turkey meat instead 
of goose. Sausage casings may 
be used. instead of neck skin. 








ROAST TURKEY 


Singe turkey while dry and re- 
move pinfeathers with berry clip 
or dull edge of knife. Remove 
leg tendons as directed for chick- 
en, or cut through skin around 
leg of turkey, 2 inches above the 
foot and insert knife beneath ten- 
dons to loosen from bone and 
muscle, being careful not to cut 
tendons. Place leg with the cut 
at edge of board and press down- 
ward sharply to snap bone. Pull 
foot away from body to remove 
tendons with the foot. If feet 
have been cut off, remove tendons 
by inserting a strong metal skew- 
er into ends of tendons. Then 
pull them out. Make incision for 
drawing by cutting lengthwise of 
body. Remove vent, entrails and 
giblets, gall bladder, kidneys and 
lungs, being careful not to break 
gall bladder. Remove windpipe 
and crop from neck opening. 
Clean heart, liver and gizzard as 
for chicken, and use in stuffing or 
gravy if desired. Cut off neck 
of turkey close to body but leave 
neck: skin. Save neck for soup 
or turkey stock. Cut out oil sac 
at base of tail. Scrub inside and 
out with warm water in which | 
tablespoon of baking soda has 
been dissolved. Dry turkey and 
rub cavity with salt. 


TURKEYS 


Fill neck cavity with stuffing, 
covering breast with stuffing as 
directed for chicken, draw neck 
skin to back of turkey and fasten 
flat with skewer. Fold wing tips 
up toward back, tying in place 
across the back, if necessary. Fill 
body cavity loosely with stuffing, 
allowing for expansion. Close in- 
cision by inserting 3 skewers 
across opening and lacing together 
with cord, then wrap this cord 
around end of legs and tie se- 
curely to tail piece, so legs are 
close to body. Place breast up, 
on rack of shallow pan. Brush 
turkey with melted unsalted fat 
and cover with cloth dipped into 
melted unsalted fat, being sure 
breast, wings and legs are well 
covered; or cover with layer of 
body fat, then with clean cloth. 
Roast, uncovered, in slow oven 
(300°F.) until tender. Allow 25 
minutes per pound for birds un- 
der 12 pounds, or 20 minutes per 
pound for larger birds. Baste sev- 
eral times with melted fat or with 
drippings in pan. Season when 
half done. Cloth may be removed 
during last “2 hour for additional 
browning. Remove string and 
skewers before serving. Allow 
34 to 1 pound per serving. 


Turkey is trussed for roast- 
ing just as other poultry, 
see illustrations pages 6-7 


TURKEY PIE 


12-pound turkey 

1 onion, 2 whole cloves 

4 carrots, sliced 

V2 white turnip, sliced 

1 small clove garlic 

3 slices parsnip 

Yo cup flour, Yo teaspoon pepper 
1 teaspoon salt 

Yo teaspoon nutmeg 

3 cups turkey stock 

Yo teaspoon lemon juice 

2 cups cream or evaporated milk 
2 recipes Pastry 

Cut turkey into pieces, half cov- 
er with boiling water. Add on- 
ion, cloves, carrots, turnip, gar- 
lic and parsnips. Simmer until 
turkey is tender. Remove turkey 
and cool. Strain stock, chill and 
skim off fat. Melt Y% cup turkey 
fat, add flour, pepper, salt and 
nutmeg. Blend. Add _ turkey 
stock, lemon juice and cream. 
Cook until thickened, stirring 
constantly. Cut turkey into 34- 
inch cubes and add 6 cups diced 
turkey to sauce.. Cool. Roll pas- 
try and line individual piepans. 
Fill with creamed turkey, brush 
the edges of pastry with water, 
cover with top crust and press 
edges together. Make a few 
slits in top crust to allow for es- 
cape of steam. Bake in hot oven 
(400°F.) for 15 minutes, reduce 
heat to moderate (350°F.) and 
bake until brown. Serves 10. 
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Fig. 1. With the turkey on a table where you have free- 
dom of action, slit the skin from the neck down the 


breast bone to the vent 


TURKEY ROLL 


STEP 1. (Figure 1). Remove 
skin all in one piece from turkey. 
Cut skin around small end of 
drumstick. Remove wings at the 
second joint. Slit skin from neck 
to vent, cutting down the center 
of breast and along keel bone. 
Remove skin by pulling from flesh, 
loosening with knife where neces- 
sary. (1) Skin removed from | 
side; (2) Skinned leg; (3) Wing 
joints. 

STEP 2. Remove legs by disjoint- 
ing at the hip in the usual way. 
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Fig. 2. Hold the roll firmly 


with one hand while rolling 
with the other 


BONING TURKEY 


STEP 3. Loosen muscles at the 
end of the breast bone and pull 
meat from breast bones, pulling 
up toward the neck. Loosen with 
knife where necessary. Remove 
remaining meat on carcass by 
pulling and cutting away with 
knife. 

STEP 4. Spread skin into square 
or rectangle on flat surface. 
STEP 5. Place light and dark 
meat over the skin to form a 
fairly even layer. The meat may 
be mixed or the light and dark 
meat kept separate and arranged 
to make distinct layers. Season 
with salt and pepper. 

STEP 6. (Figure 2). Roll the 
turkey muscle and skin tightly 
together and tie roll firmly. Rub 
with fat, place on rack of roaster 
(Figure 3) and roast uncovered 
in slow oven (325°F.) 30 to 35 
minutes per pound, or to an in- 
ternal temperature of 185°F. 
Baste occasionally with drippings 
or melted fat. Remove strings and 
slice hot or cold. (Figure 4.) 
Draw carcass, save giblets and 
use bones for soup. 
SILHOUETTE TURKEY ROLL— 
Place white meat next to skin, 
cover with dark meat including 
cooked or ground giblets. Pro- 
ceed as above. 
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TURKEYS 


STUFFED TURKEY ROLL—Cut 
off legs before removing skin. 
Use only the white meat for the 
roll. Spread white meat over skin 
and cover with an egg stuffing. 
Roll and bake as above. Bone 
legs, stuff and truss into individual 
rolls. 


TURKEY IN 
CASSEROLE 


8-pound turkey 

1 quart water 

3 tablespoons minced onion 

1 cup fat 

Salt and pepper 

Celery salt 

3 stalks celery, chopped 

Yo pound fresh mushrooms 

2 tablespoons flour 

1 quart heavy cream or evaporated 
milk 


Cut turkey into serving portions. 
Simmer drumsticks, neck, back 
and wings in water to which 
onion has been added. Simmer 
until tender, about 2 hours. Fry 
remaining turkey in hot fat until 
brown on all sides. Arrange 
pieces in a casserole; sprinkle 
with salt, pepper and celery salt 
and add celery. Pour over them 
about half the fat remaining in 


the skillet and 1 cup turkey 
broth (from neck, etc.). Cover 
closely and bake in moderate 


oven (350°F.) until tender, about 
2 hours. Clean mushrooms, slice 
and sauté for 5 minutes in the 
rest of fat in skillet. About % 
hour before turkey is done add 
mushrooms. Blend flour with re- 
maining fat, add cream and cook 
until thickened, stirring constant- 
ly. Pour over turkey and continue 
baking until cream sauce is 
blended with gravy and turkey is 
tender. Serves 10. 


FRENCH FRIED TURKEY—Pre- 
pare turkey in the same way as 
French Fried Chicken. 


FRIED TURKEY—Use 


ROASTED HALF 
TURKEY 
METHOD 1. Prepare the_ half 
turkey for roasting the same as 
a whole turkey. If necessary lace 
the gash made by drawing. This 
will make a more bowl-like cav- 
ity to hold the stuffing. Tie 
the leg end to the tail piece. 
Wrap a double fold of cheesecloth 
dipped in melted fat around this 
end to prevent drying out. Fold 
wing against the breast. Place a 
spoonful of stuffing in the neck, 
bringing the neck skin over it 
and down toward the cavity. Fill 
the cavity with stuffing and cov- 
er with a sheet of parchment 
paper. With cord hold the parch- 
ment to body by tying at both 
ends. Place rack of roaster over 
parchment and invert into open 
roaster. Brush turkey with melted 
unsalted fat, cover with cloth 
dipped into melted unsalted fat 
and bake in slow oven (300°F.) 
until tender, allowing 18 to 25 
minutes per pound. Baste with 
fat at “2 to | hour intervals while 
roasting. Remove cloth during 
last Ye hour, if deep brown color 
is desired. Allow 34 to | pound 

per person. 


METHOD 2—Truss the half as 
described above, but do not stuff. 
Bake in open roaster in slow oven 
(300°F.) skin side up, until 
browned, about 2 the total cook- 
ing time. Remove from oven, in- 
vert and place stuffing in. cav- 
ity. Cover with parchment paper. 
Return to oven and cook the re- 
mainder of the time with skin side 
down. Roast 18 to 25 minutes 
per pound. Allow 34 to 1 pound 
per person. 

young 
birds, or older birds steamed or 
parboiled. Cut turkey into serv- 
ing portions, prepare and cook as 
for Alabama Fried. Chicken. 





Fig. 3. Tie the roll tightly 
folding the skin under 


TURKEY RING 


2 cups diced cooked turkey 

1 cup soft bread crumbs 

1 tablespoon fat, melted 

Vo teaspoon salt 

Vg teaspoon pepper 

1 cup hot milk 

2 eggs, beaten 

Y%4 cup chopped celery 

2 tablespoons minced green pepper 
2 tablespoons minced pimiento 
Combine ingredients in the order 
listed and mix thoroughly. Pour 
into greased ring mold or loaf 
pan. Bake in moderate oven 
(350°F.) about 35 to 40 minutes. 
Let stand 5 minutes before un- 
molding. Fill center with sautéed 
or creamed mushrooms. Serves 6. 


Fig. 4. Stuffed rolled tur- 


key is delicious for any 
party 
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BROILED TURKEY 
18 Use a very young turkey (poult) 





ees, 

fee or older bird steamed | hour. Cut 
blue seg : . . . 

ey = bird into serving pieces and use 
an breast, thighs and drumsticks. 


The other pieces are best cooked 
in some other way, though they 
may be broiled if desired. Brush 
pieces with melted butter, place 
under slow broiler heat and cook 
~ slowly until tender, 30 to 60 min- 
utes, depending upon thickness 
of piece. Turn pieces as re- 
quired to brown on all sides. For 
each cup of drippings blend 2 
tablespoons melted fat and 2 
tablespoons flour. Add drippings 
and simmer until thickened, stir- 
ring constantly. Add chopped 
cooked giblets and serve grvy 
with the turkey. © 


If additional gravy is desired, 
combine drippings with water in 
which giblets were cooked. 


BRAISED TURKEY 


8-pound turkey 
Stuffing 
Yo pound salt pork, sliced thin 
Yo cup chopped celery 
) Ye cup chopped carrots 
we Yo cup chopped onion 
: Vo cup chopped turnip 
4 cups water or stock 





Ee | Stuff turkey and truss. Spread 
| slices of salt pork over the breast 

; and legs. Spread remaining salt 
a pork and the chopped vegetables 
in a double roaster. Place turkey 
on this mixture with the breast 
















moderate oven (350°F.) until 
tender, about 25 minutes per 
pound. At the end of 30 min- 
utes add water or stock. During 
the last Y hour uncover and 
remove pork from turkey. Serve 
with mushroom sauce, or with 
<F. ihe gravy in the pan, strained and 
--~ thickened. Serves 10. 


up; cover roaster tightly; cook in 


~~ 


TURKEY CURTIS 


3 tablespoons fat 

4 tablespoons flour 

Yo teaspoon Salt 

2 cups turkey stock 

24 cup diced cooked turkey 
Yo cup sautéed mushrooms 
1 egg yolk, beaten 

2 tablespoons chopped pimiento 
6 rounds hot buttered toast 
Ys to Yo cup grated cheese 
1 tablespoon minced parsley 
Paprika 


Melt fat, blend in flour and salt. 
Add stock and cook until thick- 
ened, stirring constantly. Add 
turkey, mushrooms, egg yolk and 
pimiento. Cook for 1 minute 
stirring constantly. Place toast in 
a greased shallow pan, cover 
with turkey mixture and sprinkle 
with cheese. Bake for 4 minutes 
in hot oven 
broiler until cheese melts. Gar- 
nish with parsley and _ sprinkle 


with paprika. Serves 6. 


TURKEY CURRY 


1 cup mushrooms 

Ys cup minced onion 

1 large apple, pared and diced 

3 cups diced cooked turkey 

6 tablespoons fat 

3 tablespoons flour 

Yo teaspoon salt 

1 to 1/2 teaspoons curry powder 

1'’2 cups turkey stock and top 
milk or cream 


Cook mushrooms, onion, apple 
and turkey in the fat until onion 
and apple are tender, 10 to 15 
minutes. If fresh mushrooms are 
used, sauté several minutes be- 
fore adding other ingredients. 
Remove from heat, blend~ in 
flour, salt and curry powder. Add 
liquid and cook until thickened, 
stirring constantly. Place over 
hot water, cover and cook 15 
minutes longer. Add more sea- 
soning if desired. Serve with hot 
rice cooked without salt. Serves 6. 


(400°F.) or under | 
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FILLETS OF TURKEY 
WITH RICE 


Breast fillets of turkey 

1 egg 

2 tablespoons water 

Bread crumbs 

3 cups turkey or chicken stock 
1 cup rice 

Vo teaspoon onion juice 

1 teaspoon salt 

2 teaspoons butter 

1 tablespoon grated cheese 


Pepper 
6 tablespoons oil or melted fat 


Skin breast of a cooked turkey 
and separate into fillets about 12 
inch thick and as uniform as pos- 
sible: Beat egg and add water. » 
Dip fillets into egg, then into 
crumbs, again into egg and into 
crumbs. Chill. Heat stock with 
rice, onion juice and Y2 teaspoon 
salt; cover and simmer until 
liquid is absorbed. When rice 
is tender add butter and cheese; 
season with remaining salt and 
pepper. Cook fillets slowly in oil 
until brown. Heap rice in center 
of hot dish and arrange the fillets 
around it. Serves 6, 


ESCALLOPED 
TURKEY AND 
CAULIFLOWER 


1 head cauliflower 

3 tablespoons turkey fat 

Salt and pepper 

3 tablespoons flour 

1% cups turkey stock or milk 

1 to 2 cups diced cooked turkey 


Break cauliflower into flowerets 
and cook in boiling salted water 
about 6 minutes, or until a!most 
tender. Drain. Melt fat and add 
salt, pepper and flour. Add stock 
and cook until thickened, stirring 
constantly. Arrange cauliflower 
and turkey in greased casserole, 
add sauce and bake in moderate 


oven (350°F.) until heated 
through, about. 20 minutes. 
Serves 4 to 6. 
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TURKEY AND HAM 
MOUSSE 


1 tablespoon unflavored gelatin © 

Y cup cold water 

2 tablespoons fat 

2 tablespoons flour 

1% teaspoons salt 

Yq teaspoon pepper 

2 cups milk or equal parts milk 
and stock 

Yo cup ground cooked turkey 

Yo cup ground cooked ham 

1 hard-cooked egg, minced 

Y2 cup finely cut celery 

Y4 cup chopped pimiento 

Yo cup mayonnaise 


Soften gelatin in cold water. Melt 
fat, blend in flour, salt and pep- 
per; add milk and cook until 
thickened, stirring constantly. 
Dissolve gelatin in hot sauce. Add 
turkey, ham, egg, celery, pimi- 
ento and mayonnaise and - mix 
thoroughly. Pour into ring mold 
and chill until firm. Unmold and 
garnish with chicory, tomato 
wedges and sliced pineapple. 
Serves 8. 


TURKEY CLUB 
SANDWICHES 


18 slices hot toast 

Y4 cup mayonnaise 

Cold cooked turkey, sliced thin 
6 lettuce leaves 

3 small tomatoes, sliced 

1 tablespoon chili sauce 

12 slices crisp hot bacon 

6 stuffed olives 

6 sweet pickles 


Spread 6 slices of toast with may- 
onnaise; cover each with turkey 
and a lettuce leaf. Cover with a 
second slice of toast, arrange to- 
matoes on top; spread with chili 
sauce and place strips of bacon 
on tomato. Cover with third slice 


of toast. Cut.diagonally and gar-_ 


nish with olives and pickles. If 
necessary fasten sandwiches to- 
gether with toothpicks. Makes 6 
double-decker sandwiches. 





CASSEROLE OF 
TURKEY AND 
NOODLES 


1 (6-ounce) package noodles 

1 green pepper, chopped 

3 tablespoons turkey fat 

3 tablespoons flour 

Yo teaspoon salt 

Ye teaspoon white pepper or few 
grains cayenne 

1Y2 cups milk 

1 to 2 cups diced cooked turkey 

Ye to Yq pound cheese, chopped 
or grated 

1 small can mushrooms, sliced 

4 hard-cooked eggs, sliced 

Cook noodles in boiling salted wa- 

ter until tender. Drain. Sauté 

green pepper in fat until tender 

but not brown. Blend in flour 

and seasonings. Add milk (part 

turkey stock may be used) and 

cook until thickened, stirring con- 

stantly. Arrange noodles, sauce 

and remaining ingredients in al- 

ternate layers in greased casserole 


and bake in moderate oven 
(350°F.) about 25 _ minutes. 
Serves 4. 


Omit cheese and eggs. Add %4 


cup chopped pimientos. 


TURKEY SCALLOP 


2’ cups bread crumbs 

1% cups diced cooked turkey 
1 teaspoon salt 

Dash pepper 

Few drops Tabasco sauce 

2 cups turkey gravy 


‘4 tablespoons milk 


2 eggs, beaten 

2 tablespoons butter 

Arrange alternate layers of 1% 
cups crumbs and diced turkey in 
casserole, seasoning each layer of 
turkey with salt, pepper and 
Tabasco sauce. Pour gravy over 
all. Combine remaining crumbs, 
milk and eggs; spread over the 


“top of casserole and dot with but- 


ter. Bake in moderate oven 


(350°F.)™.about 30 minutes. 
Serves 6. a 


orale 





TURKEY A LA KING 


Y4 cup mushrooms 

2 tablespoons fat 

12 tablespoons flour 

Y4 teaspoon salt 

1 teaspoon Worcestershire sauce 
1 cup milk 

Y4 cup chopped green pepper 
Y4 cup stuffed olives, chopped 
1 cup diced cooked turkey 

3 slices hot toast 


Cook mushrooms in fat for 5 
minutes. Add flour, salt and 
Worcestershire sauce; blend, add 
milk and cook until thickened, © 
stirring constantly. Add green 
pepper, olives and turkey. Heat 
and serve on toast. Serves 3. 


“\ TURKEY OR 
CHICKEN SOUFFLE 


2 tablespoons fat 

2 tablespoons flour 

Ye teaspoon pepper 

1 teaspoon salt 

Y4 teaspoon paprika 

1/2 cups milk or stock 

Yo cup soft bread crumbs 

3 eggs, separated 

2 cups chopped cooked turkey or 
chicken 

1 teaspoon lemon juice 

Chopped parsley, green or red pep- 
per or pimiento 


Melt fat, blend in flour, pepper, 
salt and paprika. Add milk and 
cook until thickened, stirring con- 
stantly. Add crumbs; pour over 
beaten egg yolks, add turkey or 
chicken and lemon juice. Cool. 
Fold in stiffly beaten egg whites 
and remaining seasonings. Pour 
into greased mold or individual 
cups. Set in pan of hot water 
and cook in moderate oven (350° 
F.) 20 to 35 minutes or until 
firm. Serve with white or mush- 
room sauce for 8. 

Chopped mushrooms may be 
added to the mixture before 
cooking. 
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. PIGEONS AND SQUABS 


PIGEONS 


Tame pigeons are the most de- 
sirable to eat. Wild pigeons are 
likely to be tough. Allow % to 
1 pigeon per person, depending 
on size. Method of preparation 
is the same as for chicken. Sug- 
gested methods for preparing 
pigeons are braising, broiling, 
stewing and roasting. 


Squabs are the nestlings of 
pigeons, usually marketed at 
about 4 weeks of age when they 
weigh around 34 pound. They 
are very tender and delicately 
flavored. Prepare by any of 
methods suggested for pigeon. 


ROAST PIGEONS 


4 small pigeons 
Salt 

Stuffing 

Melted fat 


Prepare the same as Roast Chick- 
en, cooking in moderate oven 
(325°F.) from 45 to 60 minutes 
or until tender. Serve with 
cu rant jelly. Garnish with pars- 
ley. Allow 1 small pigeon to 
each person. Serves 4. 


The delicacy of roast pigeon 
is always a delight : 


ROAST PIGEONS 
WITH RICE PILAU 


6 slices bacon 

34 cup chopped celery 
1 onion, chopped 

2 cups uncooked rice 
4 cups chicken stock 
4 eggs 

Salt and pepper 

4 pigeons 

Mustard pickle juice 


Dice bacon and fry until crisp. 
Remove bacon and brown celery 
and onion in drippings. Boil rice 
in chicken stock until tender, add 
bacon, celery and onion. Beat 
eggs and add rice. Season with 
salt and pepper. Dress pigeons, 
fill with rice mixture and place 
on mounds of remaining rice. 
Bake in slow oven (325°F.) from 
45 to 60 minutes, basting fre- 
quently with mustard pickle juice. 
Serves 4. 


DEVILED SQUABS—Cut slashes 
in 4 dressed squabs, rub in mus- 
tard and cayenne and broil squabs. 
Cream Y% cup butter, add 2 
teaspoons mustard, 2 teaspoons 
Worcestershire sauce, 1% tea- 
spoon pepper, dash cayenne and 
Y4 teaspoon salt. Spread over 
broiled squabs just before serving. 





AUSTRALIAN ROAST 
SQUABS 


1 onion, chopped fine 

4 chi¢ken livers 

3 slices bacon, diced 

4 tablespoons fat 

Y% cup raisins 

1 cup soft bread crumbs 
Y4 cup sherry 

Salt and pepper 

3 squabs 


Cook chopped onion, chicken liv- 
ers and bacon in 2 tablespoons 
fat. Chop fine and combine with 
raisins, bread crumbs and wine; 
season and mix well. Stuff squabs 
and truss. Place in casserole, 
brush with remaining fat, cover 
and roast in moderate oven (350° 
F.) until squabs are tender, about 
45 to 60 minutes, basting fre- 
quently with melted fat. Serve 
on toast. Allow 1 squab per 
person. 

Stuff with a. Mushroom Stuffing. 


PIGEON PIE 


1 recipe Pastry 

4 squabs, parboiled 

3 tablespoons flour 

3 tablespoons fat, melted 

2 cups stock in which squabs were 
boiled 

1 cup milk 

Salt and pepper 

Buttered bread crumbs 


Line a deep casserole with pastry. 
Fry squabs until well browned 
and place in casserole. Blend 
flour with fat; add stock and 
milk slowly. Season with salt 
and pepper and cook, stirring con- 
stantly, until thickened. Pour 
sauce over squabs; sprinkle but- 
tered bread crumbs on top and 
bake in very hot oven (450°F-) 
10 minutes» “Reduce heat to 
moderate (350° to 375°F.) and 
continue baking 8 to 10 minutes, 
until crumbs and edges of crust 
are browned. Serves 4. 


PIGEONS AND SQUABS 


BROILED SQUABS 


6 squabs 

Baking soda 

Salt and pepper 

6 slices buttered toast 


Remove feathers, split along the 
backbone with a small sharp 
knife, being careful not to cut 
the entrails. Remove contents 
of body. Wash thoroughly in 
water to which soda has been 
added. Rinse well and wipe dry. 
Season with salt and pepper. 
Flatten breastbone and place birds 
in wire broiler with skin side 
4 inches from heat. Broil 15 to 
30 minutes, turning to brown 
both sides. Serve on buttered 
toast. Serves 6. 


PIGEON AND 
MUSHROOM STEW 


3 pigeons 

3 tablespoons fat 

2 cups stock or gravy 

2 tablespoons tomato catchup 
Salt and pepper to season 
Cayenne 

Yo cup mushrooms 

2 tablespoons cream 


Clean pigeons, cut into serving 


portions and cook slowly in fat; 
do not brown. Add stock, catch- 
up, salt, pepper and cayenne. 
Simmer for 2 hours or until ten- 
der, add mushrooms and cook for 
10 minutes longer, then stir in 
cream. Arrange the mushrooms 
around pigeons on a hot platter 
Serves 6. 


POTTED PIGEONS 


pigeons 

cups sage stuffing 

slices bacon 

carrot, 1 onion, diced 
teaspoon minced parsley 
cups hot water or stock 
4 cup fat, 4 cup flour 
6 slices buttered toast 
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Clean and dress pigeons; stuff, 
truss and place them upright in a 
saucepan on slices of bacon. Add 
carrot, onion and parsley and 
cover with water or stock. Cover 
pan and simmer for 2 to 3 hours 
or until tender. Melt fat, blend 
in flour and add 2 cups of the 


stock in which pigeons were 
cooked. Cook until thick, stir- 
ring constantly. Serve’ each 


pigeon on a piece of toast and 
pour gravy over all. Serves 6. 


SQUABS EN 
CASSEROLE 


6 squabs, cleaned and drawn 
Salt and pepper 

sprig parsley 

small carrot, diced 

small onion, sliced 

bay leaf 

cup chicken stock 
tablespoon butter or other fat 
tablespoon flour 

12 mushrooms, sautéed 

1 tablespoon tomato catchup 
2 tablespoons sherry 


Se ee ee 


Season squabs with salt and pep- 
per. Stuff if desired. Place in 
casserole with parsley, carrot, on- 
ion, bay leaf and chicken stock. 
Cover and bake in moderate oven 
(350°F.) until tender, about 1 
hour. Remove squabs from liquid. 
Melt fat, add flour and blend; add 
liquid from casserole and cook 
untit thickened, stirring con- 
stantly. Add mushrooms, catchup 
and sherry. Replace squabs in 
casserole, pour sauce over them 
and serve for 6. 

Add other vegetables such as 
asparagus, broccoli or potatoes. 


Broiled squabs attend only 
the very gayest parties 





WILD DUCK WITH 
PECAN STUFFING 


4 cups soft bread crumbs 
1 cup finely chopped celery 
1 cup finely chepped onion 
1 cup seedless raisins 

1 cup pecan meats, chopped 
Vo teaspoon salt 

Yo cup milk, scalded 

2 eggs, beaten 

2 (2'2-pound) wild ducks 
6 slices bacon 

1 cup tomato catchup 

Y4 cup Worcestershire sauce 
Y4 cup A-l sauce 

Yo cup chili sauce 


Mix bread crumbs, celery, onions, 
raisins, nuts and salt together. 
Add hot milk to the beaten eggs 
and then add to dry mixture. 
Dress ducks and fill with stuffing. 
Close the slits by using poultry 
pins or by sewing. Place in 
roaster and cover each duck with 
3 strips of bacon. Roast uncov- 
ered in moderate oven (350°F.) 
allowing 15 to 20 minutes per 
pound. Twenty minutes before 
serving time, combine the last 4 
ingredients and baste the ducks 


GAME 


with the sauce. Garnish with 
parsley and slices of oranges with 
a few candied cranberries in 
center of each slice. Skim the 
fat from the sauce and serve the 
sauce with ducks. Salt pork may 
be used in place of bacon. Serves 
4 to 6. 


BRAISED MALLARD 
DUCKS 


Dress the mallards; stuff with a 
bread, apple, nut and egg stuff- 
ing; truss and place in a covered 
roaster. Add water to the depth 
of 1 inch, a slice of onion and 
a small amount of thyme. Cover 
roaster and cook in a slow oven 
(325°F.) about | hour, remove 
cover so bird will brown and 
cook another 30 minutes. Use 
only enough water to prevent 
burning. Make gravy from the 
juices and pour over ducks. 


In general, the carving of 
all fowl is much the same. 
Begin with a firm hold on 
the end of the drumstick. 
It comes off easily at the 
second joint 





WILD DUCK 


To pluck wild duck remove large 
feathers dry. Then prepare the 
following mixture: 


34 pound paraffin 
7 quarts boiling water 


Melt paraffin in water. Dip 
duck in and out of boiling mix- 
ture 4 or 5 times or until paraffin 
has coated feathers. Cool duck 
to let paraffin harden, then strip 
off feathers and paraffin at the 
same time. Singe and remove 
any remaining pinfeathers. 


Cut heads and feet from birds, 
remove entrails and wash with 
cold salt water. Dry thoroughly. 
The duck shot in the fall after a 
summer in the northern feeding 
grounds generally has. a fine- 
flavored meat. Any stuffing may 
be used. Ducks shot in the 
spring may have a strong-flavored 
meat which is improved by soak- 
ing the cleaned bird 2 to 3 hours 
in fairly strong salt water to 
which | tablespoon baking soda 
has been added. The duck should 
then be rinsed, dried and stuffed 
with sliced apple or celery. The 
stuffing helps to absorb the strong 
flavor and should be removed be- 
fore serving the duck. 

Ducks must not be overcooked, 
or the meat will be dry and 
crumbly. Roast uncovered in 
slow oven (325°F.) % to 1% 
hours. Brush frequently with fat 
while roasting. 


PAN ROASTED WILD 
DUCK 


Wrap bird in cloth dipped in 
melted fat. Place in roaster, 
breast down. Roast uncovered in 
moderate oven (350°F.). allowing 
20 minutes per pound. Turn breast 
up when about half done. Baste 
frequently. Remove duck from 
oven when tender. Unwrap cloth. 
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GAME PIE 


6 quail, pigeons or partridge 
1 quart water 

Salt and pepper 

Y cup minced parsley 

Y2 onion, chopped 

2 whole cloves 

Y% pound salt pork, diced 
2 tablespoons flour 

2 tablespoons fat 

2 cups diced cooked potatoes 
V2 recipe Pastry 


Clean birds thoroughly and split 
into halves. Cover with water 
and heat to boiling. Skim, add 
salt, pepper, parsley, onion, cloves 
and salt pork. Simmer until ten- 
der, keeping birds covered with 
water. When birds are tender, 
thicken liquid with flour and heat 
gravy to boiling. Add fat, remove 
from heat and cool. Place birds 
in casserole, add potatoes and 
gravy. Cover with crust, slashed 
in the center, and bake in hot 
oven (425°F.). 15° to 20 minutes 
or until browned. Serves 10. 


One cup sherry and 1% cups 
sautéed mushrooms may be added 
when birds go into casserole. 


ROAST WILD GOOSE 


1 wild goose 

Salt and pepper 

1 tablespoon vinegar 
1 onion 

Flour 


Clean goose well, season with 
salt, pepper and vinegar. Place 
an onion in cavity. Let stand 
overnight. Remove onion, dredge 
with flour and place in roasting 
pan in slow oven (325°F.). Roast 
uncovered until tender and 
browned, 20 to 25 minutes per 
pound, basting with juices in pan. 
Goose may be filled with stuff- 
ing if desired. Allow 1 pound 
per person. 


QUAIL, SNIPE, 
PLOVER, WOODCOCK 


Follow the directions for Broiled 
Chicken. Broil only 8 to 12 min- 
utes. A strip of bacon, smoked 
butt, or salt pork may be placed 
over the top of each bird. Serve 
on toast with currant jelly. Al- 
low | bird per person. 
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Remove wings at the joint 
nearest the body and cut the 
leg at the first joint 


QUAIL BAKED IN 
WINE 


Yo cup fat 

2 small onions, minced 

2 whole cloves 

1 teaspoon peppercorns 

2 cloves garlic, cut fine 

Yo bay leaf 

6 quail, cleaned and trussed 
2 cups white wine 

Yo teaspoon salt 

Ye teaspoon pepper 

Few grains cayenne 

1 teaspoon minced chives 

2 cups cream or evaporated milk 


Melt fat, add onions, cloves, pep- 
percorns, garlic and bay leaf: 
cook for several minutes. Add 
quail and brown on all sides. 
Add wine, salt, pepper, cayenne 
and chives and simmer until ten- 
der, about 30 minutes. Remove 
quail to hot serving dish. Strain 
sauce, add cream and heat to 
boiling point. Pour ove quail 
Allow 1 quail for each serving 
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Insert fork between the ribs 
firmly to steady the bird 
while the breast and back 
meat is sliced off 


‘ROAST GROUSE 


Grouse are very dry birds and 
need larding to make them pal- 
atable. Clean bird and wipe with 
damp cloth. Cover completely 
with strips of bacon or salt pork. 
Roast in moderate oven (350°F.) 
until tender, about | hour, Baste 
frequently. Just before serving, 
remove bacon, brush the bird 
with melted fat, dredge with flour 
and return to the oven to brown. 
Gravy is served with grouse. Use 
the thickened juices from the 
roasting pan. One bird serves 4. 


BROILED GROUSE—Parboil for 
30 minutes before broiling. Drain 
and dry between towels; proceed 
as for other broiled game. 


ROAST GUINEA HEN 


1 guinea hen 
Y4 pound salt pork 
Stuffing 


Clean hen and lard with salt 
pork. The market will do this, 
if requested. Fill with stuffing. 





Close opening and truss. Place 
breast side down in an uncov- 
ered roaster. Roast in moderate 
oven (350°F.) until tender, about 
2 hours. Roast with breast down 
half of the time, turn and cook 
remaining time with breast up. 
Baste at half-hour intervals. One 
guinea hen serves 2 or 3. 


FRIED PRAIRIE 


CHICKEN 
1 young prairie chicken 
Salt 
Pepper 
Flour 


1 tablespoon butter 

3 tablespoons other fat 

Clean prairie chicken, dress and 
cut into serving portions. Plunge 
into cold water; drain thoroughly 
but do not wipe dry. Season 
well with salt and pepper and 
dredge thickly with flour. Fry 
chicken slowly in hot fat until 
brown and tender, about 45 min- 
utes. Make Cream Gravy in the 
skillet and serve with the chick- 
en. Serves 4. 

PRAIRIE CHICKEN OR PHEAS- 
ANT IN CREAM—Prepare prairie 
chicken or pheasant as for Duck 
in Cream. 
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PARTRIDGE 


Partridges may be baked in a 
casserole, whole or cut, roasted, 
broiled, pan-fried, or braised. 


LARDED STUFFED 


PARTRIDGE 


3 partridges 

Stuffing 

Salt pork for larding 

Y4 cup water 

Yo cup sherry 

Clean, stuff, lard and truss birds. 
Place in greased casserole, add 
water and bake in moderate oven 
(350°F.) 15 minutes. Add sher- 
ry, cover and continue cooking 
until tender, about 25 minutes. 
Serve with a. grapefruit sauce 
for 6. 


PHEASANT 
MULLIGAN WITH 


DUMPLINGS 


2 young pheasants 

2 cups diced carrots 

1 cup diced onions 

1 cup finely shredded cabbage 

2 cups diced potatoes 

2 tablespoons fat 

Salt and pepper 

DUMPLINGS 

2 cups sifted flour 

3 teaspoons baking powder 

Vo teaspoon salt 

1 egg, % cup milk 

Clean pheasants, cut into serving 
portions and cover with water. 
Add carrots, onions and cabbage 
and cook slowly until nearly 
tender. Add potatoes, fat, salt 
and pepper. Cook until meat 
and vegetables are tender. Make 
dumplings as follows: sift flour, 
baking powder and salt together ; 
beat egg, add milk and stir into 
dry ingredients, adding more milk, 
if necessary, to”form a.drop bat- 
ter. Drop by tablespoons into 
the hot mulligan and cover kettle 
tightly. Cook for’ 15 minutes 
without lifting the cover. Serves 8. 
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WALNUT POULTRY 
STUFFING 


Giblets from 1 fowl 

1 onion, sliced 

1 bay leaf 

1 cup boiling water 

Y2 pound dry bread 

1 tablespoon salt 

2 tablespoons poultry seasoning or 
Sage 

2 cups chopped walnuts 

4 tablespoons fat, melted 


Cook giblets, onion and bay leaf 
in boiling water until tender. 
Remove bay leaf, drain giblets and 
chop fine. Remove crusts from 
bread and break into fine crumbs. 
Combine all ingredients and toss 
together lightly. Moisten with 
giblet stock. Will fill a 12- to 
14-pound fowl. 


STUFFING FOR GAME 


Yo cup wild rice 

1 quart boiling water 

Salt and pepper 

Y2 pound fresh mushrooms, sautéed 
Y2 teaspoon sage 

Dash thyme 

1 tablespoon melted fat 

1 egg yolk, beaten 


Cook rice in the boiling water 
until tender, approximately 25 
Drain and rinse. Add 
remaining ingredients and blend 
well. Will fill a 2-pound bird. 


FRUIT STUFFING FOR 
GOOSE 


3 cups bread cubes 

Yo cup fat, melted 

1 cup chopped apples 

Ye cup chopped cooked prunes 
Y% to Yo cup chopped nuts 

1 teaspoon salt 

Y4 teaspoon pepper 

1 tablespoon lemon juice 


Mix all ingredients lightly. Will 
fill a 4- to 5-pound goose. 


x 
S ae 


Ws eS ee 


“MISCELLANEOUS — = 


BREAD STUFFING 


1¥2-pound loaf bread, dried 

% to 1 cup fat, melted 

1 teaspoon salt 

Y4 teaspoon white pepper 

Y%4 cup minced onion 

2 tablespoons poultry seasoning 
Remove crusts from bread and 
cut bread into 1-inch cubes. Toss 
all ingredients together lightly. 
Will fill a 6-pound fowl. 


Stuffing does not necessari ly need 
to be baked in the fowl or meat. 
If the bird is small or if there 
is some stuffing left over it may 
be baked or steamed in a greased 
ring mold, loaf pan or individual 
molds. Fill center of ring with 
vegetables. Croquettes of stuff- 
ing may be served around bird. 
CELERY—Add 2 cups chopped 
celery, parboiled or uncooked. 
CHESTNUT —Add 1 pound chest- 
nuts, cooked and chopped. 
GIBLET—Add chopped, cooked 
giblets. 

MUSHROOM—Add 14 to 4 
pound mushrooms, chopped and 
sautéed in 1 tablespoon butter 
for 5 minutes. 

OLIVE—Add 1 cup or more 
coarsely chopped olives. 
OYSTER—Add 1 pint oysters, 
chopped, and heated in 2 table- 
spoons butter. 





PINEAPPLE NUT 
STUFFING 

4 cups dry bread, Yo-inch cubes 
% cup finely chopped celery 
%4 cup pineapple wedges 
Y2 cup walnut meats, chopped fine 
1 canned pimiento, chopped 
Dash cayenne 
1 teaspoon paprika 
12 teaspoons salt 
Y% cup butter 
2 eggs 
Combine bread, celery, pineapple, 
walnut meats, pimiento and sea- 
sonings. Melt butter, remove 
from heat, stir in unbeaten eggs 
and add to bread mixture. Toss 
lightly. Use as stuffing for tur- 
key, chicken or duck. 
Use chopped cooked bacon in- 
stead of nuts, reduce salt to 4 
teaspoon and add grated onion 
or use red or green pepper in- 
stead of pimiento. 


ALMOND STUFFING 
FOR SQUAB 


Yo cup soft bread crumbs 

Y4 cup milk 

Salt and pepper 

2 tablespoons butter, melte 

Y%4 cup chopped salted almonds 
Soak crumbs,in milk, add remain- 
ing ingredients and blend thor- 
oughly. Will fill 2 squabs. 


When the bird is small, 
make a ring mold or cro- 
' quettes of additional stuffing 


CHICKEN BROTH 


4-pound chicken 

3 quarts cold water 
1 onion, sliced 

1 carrot, sliced 

Salt 

1 bay leaf 

2 sprigs parsley 


Clean chicken carefully. Cover 
with cold water. Add vegetables 
and seasonings and simmer for 3 
hours or until chicken is tender. 
Remove chicken, skim off fat and 
strain broth. Serves 6 to 8. 


CHICKEN STOCK—Use Chick- 
en Broth or cover | or more 
pairs cleaned chicken feet with 
Broth and cook until feet are 
tender. Or make Chicken Broth 
as above omitting chicken and 
using several pairs chicken feet 
with necks or back or with car- 
cass of roast chicken. Cook 
noodles, dumplings or egg drops 
in Broth or Stock. 


WITH RICE—Reheat | 
Broth or Stock with 
cooked rice. 


quart 
VY; cup 


If your family likes it, use 
plenty of stuffing for a large 
fowl 


GIBLET GRAVY 


Chicken liver, heart and gizzard 
¥% teaspoon salt 

Ye teaspoon pepper 

4 tablespoons flour 

4 tablespoons chicken fat 

3 cups giblet stock 


Wash liver, heart and cleaned 
gizzard. Cover gizzard and heart 
with cold water, add salt and 
pepper and simmer 20 minutes. 
Add liver and cook about 20 
minutes longer or until tender. 
Drain, saving stock, and chop 
giblets fine; add flour and brown 
in fat, stirring constantly. Add 
giblet stock, stirring constantly 
and cook for about 5 minutes. 
Add chopped giblets. Cream or 
milk may be used for part of the 
stock. Makes 3 cups gravy. 


Giblets of other fowl may be 
used in the same way. 


BAKING POWDER 
BISCUITS 


2 cups sifted flour 

Yo teaspoon salt 

3 teaspoons baking powder 
4 tablespoons shortening 

% cup milk (approximately) 





MISCELLANEOUS 


Sift flour, salt and baking pow- 
der together. Cut in shortening 
with 2 knives or pastry blender. 
Add milk all at once to make a 
soft dough. Place on floured 
board and knead lightly. Roll out 
to ’-inch thickness, and cut with 
floured biscuit cutter. Place on 
greased baking sheet and bake in 
very hot oven (450°F.) until 
done, about 12 to 15 minutes. 
Makes 14 (2-inch) biscuits. 


CREAM GRAVY 


2 tablespoons chicken drippings 

2 tablespoons flour 

Salt 

Pepper 

1 cup milk or cream 

1 cup stock made from giblets 

Y4 cup canned or sautéed 
mushrooms (optional) 


Blend drippings with flour, salt 
and pepper. Add milk and stock 
gradually, stirring constantly. 
Heat to boiling and cook 3 min- 
utes, stirring constantly. Mush- 
rooms may be added, if desired. 


Pour gravy around chicken. 
Serves 6. 
HORSE-RADISH 
GRAVY 


2 tablespoons chicken fat 
2 teaspoons flour 

1 teaspoon salt 

Yo teaspoon paprika 

Yo cup grated horse-radish 
Yo cup water 

Vs cup cream or milk 

2 egg yolks, beaten 


Melt fat, add flour, salt and 
paprika and blend. Add horse- 
radish, water and cream; cook 
until thickened, stirring constant- 


ly. Pour a smath amount ofthe 


hot sauce into yolks, stirring 
constantly. Pour back into sauce 
and cook about | minute longer. 
Makes 2 cups gravy. 








